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ADVANCE  NOTICE  OF  AVAILABILITY  OF 
RESEARCH  FUNDS 

DEPARTMENT  OF  HEALTH  AND  HUMAN  SERVICES 
Food  and  Drug  Administration 

Research  Studies  on  Produce  Safety,  Development  of  Viral  Extraction 
Methods  from  Foods,  and  Food  Service,  Transportation,  and  Consumer 
Practices;  Availability  of  Cooperative  Agreements;  Advance  Notice  of 
Request  for  Applications 

AGENCY:  Food  and  Drug  Administration,  HHS. 

ACTION;  Advance  Notice. 

SUMMARY;  The  Food  and  Drug  Administration  (FDA),  Center  for  Food 
Safety  and  Applied  Nutrition  (CFSAN)  is  planning  to  publish  a  request  for 
applications  (RFA)  in  the  Federal  Register  announcing  the  availability  of 
research  funds  for  fiscal  year  (FY)  2000.  These  funds  will  support 
cooperative  agreements  to  study  efficacy  of  antimicrobials  using  standard 
inoculation  techniques  and  surrogates,  development  of  extraction  methods 
for  viruses  from  foods,  and  cooking  and  food  storage  practices  from 
processing  to  consumption.  Approximately  $600,000  will  be  available  in  FY 
2000.  FDA  anticipates  making  three  to  six  Cooperative  Agreement  awards 
at  $100,000  to  $200,000  per  award  per  year  (direct  and  indirect  costs). 
Support  for  these  agreements  may  be  for  up  to  three  years.  The  number  of 
agreements  funded  will  depend  on  the  quality  of  the  applications  received 
and  the  availability  of  Federal  funds  to  support  the  projects. 

DATES;  We  anticipate  that  the  RFA  will  publish  in  the  Federal  Register  in 
June  2000.  FDA  will  not  accept  any  materials  prior  to  the  actual  published 
due  date  for  submission.  This  is  only  an  advance  notice  and  no  activity 
should  be  taken  by  any  organization  prior  to  the  submission  and  award  of 
an  application. 

FOR  FURTHER  INFORMATION  CONTACT; 

Marianne  Miliotis,  Ph.D.,  Office  of  Plant,  Dairy  Food,  and  Beverages,  Center  for  Food  Safety 
and  Applied  Nutrition  (HFS-327),  Food  and  Drug  Administration,  200  C  Street,  SW, 
Washington,  DC  20204  Tel.  (202)  205-4824,  FAX  (202)  205-4939. 

If  you  wish  to  receive  a  copy  of  the  RFA  after  publication  in  the  Federal  Register  please 
contact:  Maura  Stephanos,  Grants  Management  Specialist,  Grants  Management  Office 
(HFA-520),  Division  of  Contracts  and  Procurement  Management,  Office  of  the  Director,  Food 
and  Drug  Administration,  5600  Fishers  Lane,  rm.  2129,  Rockville,  MD  20857,  Tel.  (301)  827- 
7183. 
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CATCH’EM  ON  THE  FLY... 

WITH  MANTIS®  STICKY  FLY  TRAP  UNITS 

Mantis  Fly  Traps  catch  virtually  all  flying  insects,  even  small  flies  such  as  fruit  and  drain  flies.  All  traps  feature: 

•  UL  listed  •  Reflectobakt '  sleeves  for  longer  board  life  •  Quick,  easy  no-tool  service  and  cleaning 

Mantis  offers  units  specifically  for  farm  and  food  processing  use: 


MANTIS  1  X  2 

Compact,  ultra  slim, 

wall-mounted  unit 

Large,  full-size  board  for 

effective  catching 

Ideal  for  food  preparation  areas 

2x15  watt  powerful  bulbs  give 

1 80  degree  coverage 


For  more  information  call: 

1-800-601-5975 
fax:  (302)  778-4133 
e-mail:  flycontrol@gardexinc.com 

GARDSK  M 


MANTIS  2X2 

C^eiling-suspended 
Full  size,  two  sided  sticky  boards 
Protects  large  open  areas 
Suitable  above  aisleways  and 
livestock  pens  with  no  possibility 
of  fly  fallout 

360  degree  coverage  with 
4x15  watt  powerful  bulbs 
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Here’s  a  salt  and  chloride  tester 

that  will  meet  aU  your  plant's  requirements 

THE  NELSON-JAMESON 

M926  Chloride 
Analyzer 

✓  Accuracy  and  Repeatability 

...  as  specified  by  QAIQC  department 

✓  Speed  and  Reliability 

...  os  required  by  production  department 

✓  Simple  and  Ergonomic 

...  os  needed  by  lab  technicians 

✓  Cost  Effective 

...  os  demanded  by  management 


Contact  us  for  more  information  on  salt  testing  made  easy! 


Nelson-Jameson,  Inc. 

2400  E.  5th  Street 

fax  800/472-0840 

Marshfield,  Wl  54449 

phone  800/826-8302 
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Photo  courtesy  of  the  California  Milk 
Advisory  Board. 

Use  of  this  photo  does  not  imply  endorsement 
of  any  product  by  the  International  Association 
for  Food  Protection. 
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BLACK  PEARL  AWARD 

RECOGNITION  FOR  CORPORATE  EXCELLENCE  IN  FOOD  SAFETY  AND  QUALITY 


Black  Pearl  Recipients 


2000  Zep  Manufacturing  Company 

Atlanta,  Georgia 


1999  Caravelle  Foods 

Brampton,  Ontario,  Canada 

1998  Kraft  Foods,  Inc. 

Northfield,  Illinois 

1997  Papetti's  of  Iowa  Food  Products,  Inc. 

Lenox,  Iowa 


1996  Silliker  Laboratories  Group,  Inc. 

Homewood,  Illinois 

1995  Albertson's,  Inc. 

Boise,  Idaho 

1994  HEB  Company 

San  Antonio, Texas 


The  Black  Pearl  Award  is  given  annually  to  a  company  for  its  efforts  in  advancing  food  safety  and  quality  through  consumer 
programs,  employee  relations,  educational  activities,  adherence  to  standards  and  support  of  the  goals  and  objectives  of  the 
International  Association  for  Food  Protection,  We  invite  you  to  nominate  your  company  for  this  prestigious  recognition. 
Contact  the  Association  office  for  nomination  information. 

Presented  by 

The  International  Association  for  Food  Protection 

Proudly  sponsored  by 

Wilbur  S.  Feagan  and  F&H  Food  Equipment  Company 
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Medallion  Laboratories 

General  Mills 


Now  Available  : 

A  Video  Training  Program  on 
Food  Safety  and  Sanitation 
Produced  by  Medallion  Laboratories 


NEW  AND  UNIQUE 
CAPABILITIES: 

ISOFLAVONE  ANALYSIS 
INULIN 
FIBERSOL 
OSI 

ASPARTAME 
SUCRALOSE 
0157:H7  ECOLI 

TRANS  FATTY  ACIDS 


Medallion  Laboratories 
800-245-5615 
www.medlabs.com 


J 
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SEIBERLING  /ISSdlATES,  INC. 


The  Acknowledged  Leaders  in 
State-of-the-Art  Sanitary 
Process  &  CIP  Engineering 
Design  Automation  &  Software 
for  Projects  that  feature: 

'  Lowest  Capital  Costs 
•  Maximum  Operating  Efficiency 
>  Top  Product  Quality  &  Shelf  Life 


Supporting  lAFP 
for  over  20  Years. 


Dublin,  OH 
(614)  764-2817 
y^ax  (614)  764-5854 


Roscoe,  IL 
(815)  623-7311 
Fax  (815)  623-2029 


Livermore,  CA 

(925)960-1815 
Fax  (925)  960-1515 
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The  Membership  Directory 
is  available  at 

www.foodprotection.org 

Members  Only!!! 

To  access  the  Membership  able  by  first  or  last  name, 

Directory,  click  on  the  “Member  company,  city,  state/province  or 

Directory”  button  on  the  lAFP  country  and  any  combination  of 

home  page  and  input  your  Mem-  the  above  categories.  To  send  a 
ber  ID  and  password  (your  last  colleague  a  message,  just  click 

name).  The  Directory  is  search-  on  their  E-mail  address. 

Go  explore  this  new  Member  benefit! 
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Food  Protection 


EXECUTIVE  BOARD 


^^^2000^1 

President,  jack  Guzewich,  Food  and  Drug  Administration,  Division  of 
Enforcement  and  Programs,  HFS-605,  200  C  Street  S.W.,  Washington,  D.C. 
20204-0001;  Phone:  202.260.3847;  E-mail:  jguzewic@bangate.fda.gov 

August  6-9 

Hilton  Atlanta 

President-Elect,  jenny  Scott,  National  Food  Processors  Association,  1  350  1  Street 

N.W.,  Suite  300,  Washington,  D.C.  20005-3305;  Phone:  202.639.5985;  E-mail: 
scott@nfpa-food.org 

Atlanta,  Georgia 

1 

1 

Vice  President,  James  S.  Dickson,  Iowa  State  University,  Department  of  Micro- 
Diology,  207  Science  1,  Ames,  lA  50011-0001;  Phone:  515.294.4733;  E-mail: 
dickson@iastate.edu 

1 

Secretary,  Anna  M.  Lammerding,  Health  Canada,  Health  Protection  Branch,  1  1  0 

Stone  Road  W.,  Guelph,  Ontario,  Canada  NIG  3W4;  Phone:  519.822.3300 

Ext.  247;  E-mail:  anna_lammerding@hc-sc.gc.ca 

Past  President,  Robert  E.  Brackett,  Food  and  Drug  Administration,  Office  of  Plant  and 

Dairy  Foods  and  Beverages,  HFS-300,  200  C  Street  S.W.,  Washington,  D.C.  20204- 
0001;  Phone:  202.205.4064;  E-mail:  Robert.Bracket1@cfsan.fda.gov 

August  5-8 

Hilton  Minneapolis  1 

Minneapolis,  Minnesota  | 

Affiliate  Council  Chairperson,  Randy  Daggs,  Wisconsin  Division  of  Public  Health, 

1  West  Wilson  Street,  Madison,  Wl  53701;  Phone:  608.266.9376;  E-mail:  daggsra® 
dhfs.state.wi.us 

EXECUTIVE  DIRECTOR 

David  W.  Tharp,  CAE,  6200  Aurora  Ave.,  Suite  200W,  Des  Moines,  lA  50322- 
2863;  Phone:  515.276.3344;  E-mail:  dtharp@foodprotection.org. 

^2002 


June  30-July  3 

Hyatt  Regency 
San  Diego 

San  Diego,  California 


SCIENTIFIC  EDITOR 


William  LaGrange,  Ph.D.,  Iowa  State  University,  Department  of  Food 
Science  and  Human  Nutrition,  Food  Sciences  Building,  Ames,  lA  5001  1-0001; 
Phone:  5 1 5.294.3  1  56;  Fox;  5 1 5.294.8 181;  E-mail;  foodsci@exnet.iastate.edu 


SCIENCE  NEWS  EDITOR 


Doug  Powell,  Ph.D.,  University  ofGuelph,  Guelph,  Ontario  N 1 G  2W1  Canada; 
Phone;  519.570.3928;  Fax:  519.824.6631;  E-mail;  dpowell@uoguelph.ca 


I  “The  mission  of  the  Association  is  to  provide  food  safety 
I  professionals  worldwide  with  a  forum  to  exchange  information 
on  protecting  the  food  supply.” 
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3-A  Symbol  Council,  1 500  Second 
Ave.,  SE,  Suite  209,  C^edar  Rapids,  I A 
52403;  319.286.9221 

3M  Microbiology  Products,  3M 
Center,  Bldg.  275,  St.  Paul,  MN 
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ABC  Researcb.  3437  S.W.  24th  Ave., 
(iaine.sville,  FL  32607;  352.372.0436 

Advanced  Instruments,  Inc.,  Two 
I'echnology  Way,  Norwood,  MA 
02062;  781.320.9000 

Anderson  Instrument  Co.,  156 
Auriesville  Road,  Fultonville,  NY 
12072;  518.922.5315 

ASI  Food  Safety  Consultants,  Inc., 
7625  Page  Blvd,  St.  Louis,  M()63 1 33; 
800.477.0778 

Audits  International,  60  Revere 
Dr.,  Suite  800,  Northbrook,  IL60062; 
847.433.0900;  847.480.9898 

BD  Biosciences,  7  Ixweton  (arele. 
Sparks.  MD  21152;  4l0.3l6.4467 

Bentley  Instruments,  Inc.,  4004 
Peavey  Road,  Chaska,  MN  55318; 
612.448.7600 

BioControI  Systems,  Inc.,  1 2822 
SF  32nd  St.,  Bellevue,  WA  98005; 
425.603.1123 

Biolog,  Inc.,  3938  Trust  Way,  Hay¬ 
ward,  CA  94545;  510.785.2564 

bioMerieux,  Inc.,  595  Anglum 
Road,  Hazelwood,  MO  63042-2320; 
8(M).638.4835 

Capitol  Vial,  Inc.,  4525  F.  Skyline, 
Suite  105,  Tuc.son,  AZ  85718-1600; 
602.529.0788 

Capitol  Wholesale  Meats,  91 1  W. 
37th  PL,  Chicago,  IL  60609-1412; 
773.890.0600 


Celsis  Inc.,  1801  Maple  Ave., 
Fvanston,  IL  60201;  847.467.7870 

Cbr.  Hansen,  Inc.,  90 1 5  W.  Maple 
.St.,  Milwaukee,  WI  53214;  414.607. 
57(K) 

Cogent  Technologies  Ltd.,  11140 
Luschek  Dr.,  Cincinnati,  OH  4524 1 ; 
513.469.6800 

DQCI  Services,  Inc.,  5205  Quincy 
St.,  Mounds  View,  MN  55112-1400; 
612.785.0484 

DARDEN  Restaurants,  P.O.  Box 
593330,  Orlando,  FL  32859-33.30; 
407.245.53.30 

Darigold,  Inc.,  635  Flliott  Ave.  W., 
P.O.  Box  79007,  W.  Seattle,  WA 
981 19;  206.286.6772 

Dean  Foods,  P.O.  Box  7005,  Rock¬ 
ford,  IL  61 101-7005;  815.962.0647 

Decagon  Devices,  950  N.F.  Nelson 
Court,  P.O.  Box  835,  Pullman,  WA 
99163;  509.332.2756 

DiverseyLeverDuBois,  255  F.  Fifth 
St.,  Suite  1 200,  Cincinnati,  OH  45202- 
4799;  513.762.6794 

DonLevy  &  Associates,  Inc.,  1551 
F.  89th  Ave.,  Merrillville,  IN  46410; 
219.7.36.0472 

DSM  Food  Specialties,  N89 
W 14475  Patrita  Dr.,  Menomonee 
Falls,  WI  5.3051;  414.255.7955 

Dynal,  Inc.,  5  Delaware  Dr.,  Lake 
Success,  NY  11042;  516.326.3270 

Eaton  Hall  Expositions,  256 
CT)lumbia  Turnpike,  Florham  Park, 
NJ  07932;  800.746.9646 

Ecolab,  Inc.,  370  Wabasha  St.  N., 
St.  Paul,  MN  55102;  612.29.3  2.364 


Educational  Foundation  of  the 
National  Restaurant  Assn.,  250  S. 
Wacker  Dr.,  Suite  1400,  Cdiicago,  IL 
60606-3834;  800.765.2 1 22 

Electrol  Specialties  Company, 
441  Clark  St.,  South  Beloit,  IL61080; 
81 5. .389.2291 

Evergreen  Packaging,  Division  of 
International  Paper,  2400  6th  St., 
S.W.,  Cedar  Rapids,  lA  52406;  .319. 
399.32.36 

F  &  H  Food  Equipment  Co.,  P.O. 
Box  3985,  Springfield,  MO  65808; 
4n.881.61 14 

FoodHandler,  514  Crand  Blvd., 
Westburv',  NY  11590;  800..3.38.44.3.3 

Foss  North  America,  Inc.,  7682 
Executive  Dr.,  Eden  Prairie,  MN 
55344  .3677;  612.974.9892 

FRM  Chem,  Inc.,  P  C).  Box  207, 
Washington,  MO  6.3090;  .314.58.3. 
4360 

GENE-TRAK  Systems,  94  South  St., 
Hopkinton,  MA  01748;  508.4.35.7400 

Glo  (ierm  Company,  1 50  E.  Cen¬ 
ter  St.,  Moab,  IIT  84532-2430; 
800.842.6622 

Great  Western  Chemical  Co.,  1717 
E.  Fargo,  Nampa,  ID  8.3687-6827; 
208.466.8437 

IBA,  Inc.,  27  Providence  Road,  P.O. 
Box  31,  Millbuiy',  MA  01527;  508. 
865.6911 

IDEXX  Laboratories,  Inc.,  One 
Idexx  Dr.,  Westbrook,  ME  04092; 
207.856.0.300 

Innovative  Cleaning  Equipment, 
4445  44th  St.,  Grand  Rapids,  MI 
49512;  616.285.6055 
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SustainingMembers 


International  BioProducts,  Inc., 

P  C).  Box  0746,  Bothell,  WA  98041- 
0746;  425.398.7993 

International  Dairy  Foods  Asso¬ 
ciation,  1250  H  St.  N.W.,  Suite  900, 
Washington,  D.C.  2(KK)5;  202.737. 
4332 

Iowa  State  University  Food  Mic¬ 
robiology  Group,  207  Science  I, 
Ames,  lA  50011;  515.294.4733 

J.  J.  Keller  &  Associates,  3003 
W.  Breezewood  Lane,  Neenah,  WI 
54957-0368;  920.720.7625 

KenAgInc.,101  E.  7th  St.,  Ashland, 
OH  44805;  800.338.7953 

Kraft  Foods,  Inc.,  801  Waukegan 
Road,  Glenview,  IL  60025;  847.64f). 
3678 

Labplas  Inc.,  1950  Bombardier  St., 
Ste-Julie,  Quebec,  C^anada  J3E  2J9; 
450.649.7343 

Land  O’Lakes,  Inc.,  P.O.  Box 
64101,  St.  Paul,  MN  55164-0101; 
612.481.2870 

Medallion  Labs,  9000  Plymouth 
Ave.,  Minneapolis,  MN  55427;  612. 
764.4453 

Michelson  Laboratories,  Inc., 
6280  C4ialet  Dr.,  Commerce,  C]A 
90040;  562.928.0553 

NSF  International,  789  Dixboro 
Road,  Ann  Arbor,  MI  48105;  734.769. 
8010 

NASCO  International,  901  Janesville 
Ave.,  Fort  Atkinson,  WI  53538;  4 14. 
563.2446 

The  National  Food  Laboratory, 

6363  Clark  Ave.,  Dublin,  CA  94568; 
510.551.4231 


National  Food  Processors  Asso¬ 
ciation,  1350  1  St.  N.W.,  Suite  300, 
Washington,  D  C.  20005-3305; 
202.639.5985 

Nelson-Jameson,  Inc.,  2400 
E.  Fifth  St.,  P.O.  Box 647,  Marshfield, 
WI  54449-0647;  715.387.1 151 

Neogen  Corporation,  620  Lesher 
Place,  Lansing,  MI  48912;  517. 
372.9200 

NESTLE  USA,  Inc.,  800  N.  Brand 
Blvd.,  Glendale,  C:A  91203;  818. 
549.5799 

Organon  Teknika  Corp.,  100  Akzo 
Ave.,  Durham,  NC  27712;  919.620. 
2000 

Oxoid,  Inc.,  1926  Merivale  Road, 
Suite  100,  Nepean,  Ontario,  C>anada 
K2G  1E8;  800.267.6391 

Penn  State  University,  University 
Creamery',  12  Borland  Laboratory, 
University  Park,  PA  16802;  814.865. 
7535 

PestWest  Electronics  Ltd.,  Den- 
holme  Drive,  Ossett,  West  Yorkshire, 
England  WF5  9NB;  44. 1924.277631 

Process  Tek,  1991  Big  Bend  Dr., 
Des  Plaines,  IL60016;  847.296.93 12 

Qualicon,  A  DuPont  Subsidiary, 
P.O.  Box  80357,  Wilmington,  DE 
198804)357;  302.695.2262 

R-Tech,  P.O.  Box  64101,  St.  Paul, 
MN  55164-0101;  800.328.9687 

Raven  Biological  Labs,  8607  Park 
Dr.,  Omaha,  NE  68127;  402.593. 
0781 

REMEL,  Inc.,  12076  Santa  Fe  Dr., 
Lenexa,  KS  66215-3594;  800.255. 
6730 


Rhodia,  Inc.,  P.O.  Ik)x  592,  Mad¬ 
ison,  WI  53701;  800.356.9393 

Rochester  Midland  Corp.,  333 
Hollenbeck  St.,  Rochester,  NY 
14621;  716.336.2360 

Ross  Laboratories,  33(K)  Stelzer 
Road,  Columbus,  OH  43219; 
614.624.7438 

Seiberling  Associates,  Inc.,  94 
Nt)rth  High  St.,  Suite  350,  Dublin, 
OH  43017-1  KM);  614.764.2817 

Seward  Limited,  98  Cireat  North 
Road,  London,  N2  OGN  United  King¬ 
dom;  44.0.181.365.4104 

Silliker  Laboratories  Group,  Inc., 
900  Maple  Road,  Homewood,  IL 
60430;  ■'08.957.7878 

Universal  Sanitizers  &  Supplies, 
Inc.,  P.O.  Box  50305,  Knoxville,  TN 
37950;  423.584.1936 

Warren  Analytical  Laboratory, 
650  ‘O’  St.,  P.O.  Box  G,  Greeley,  CO 
80632-0305;  800.945.6669 

Weber  Scientific,  2732  Kuser  Road, 
Hamilton,  NJ  08691-9430;  609.584. 
7677 

West  Agro,  Inc.,  11100  North  Con¬ 
gress  Ave.,  Kansas  City,  MO  64 1 53; 
816.891.1528 

Zep  Manufacturing  Co.,  13 10  Sea¬ 
board  Industrial  Blvd.,  Atlanta,  GA 
30318;  404.352.1680 

Zylux  Corporation,  1742  Henry 
G.  Lane  St.,  Maryville,  TN  37801; 
423379.60 16 
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QUOTATIONS 


ByJACKGUZEWICH 

President 


“If  you  are  not 
involved  in  your 
local  affiliate, 

I  encourage 
you  to  take  an 
active  role” 


As  President  of  I  AFP  I  had  the 
opportunity  to  visit  the  Korea, 
C^arolinas  and  Britisli  Columbia 
affiliates  over  the  past  few  months. 
All  three  have  great  promise  of 
growing  and  increasing  the  value 
of  their  organizations  for  their 
members. 


FROM  JACK 


In  Korea  I  participated  in  an 
all-day  symposium  discussing  their 
food  safety  system.  This  system  is 
undergoing  many  changes  as  their 
economy  grows  and  food  export 
and  import  becomes  more  impor¬ 
tant.  The  changes  they  are  experi¬ 
encing  are  not  unlike  those  in  the 
United  States.  In  simple  terms,  the 
old  way  of  doing  things  needs  to 
change  with  new  demands.  Gov¬ 
ernment,  industry  and  academia 
need  to  find  new  ways  to  work 
together  to  achieve  common  food 
safety  goals.  The  Korean  affiliate 
provides  a  valuable  forum  for  its 
members  to  meet  and  share  infor¬ 
mation  that  will  help  them  reach 
those  goals.  My  thanks  to  the 
affiliate,  especially  Dr.  Deog-Hwan 
Oh,  Dr.  Jong-Hyun  Park  and  Dr. 
Kook  Hee  Kang  for  their  hospital¬ 
ity  and  introduction  to  Korean 
culture  and  cuisine. 

fhe  C^arolinas  meeting  ad¬ 
dressed  HACCP  and  its  application 
in  various  segments  of  the  food 
system.  Speakers  covered  retail, 
food  processing  and  dairy  appl¬ 
ications  of  HACCP.  It  was  particu¬ 
larly  interesting  to  me  to  see  the 
differences  in  HACCP  between 
the  retail  and  dairy  segments.  In 
retail  there  are  complexities  of 
many  menu  items  being  prepared 
everyday  resulting  in  no  one 
system  fitting  best.  In  dairy  we 
have  an  industry  that  has  operated 
under  strict  command  and  control 
regulations  for  decades  trying  to 
cope  with  the  less  prescriptive 
concepts  of  H  A(Xd^  (e.g.,  how  do 
you  design  a  H  ACCd^  system  where 
extensive  regulations  cover  the 


details  already?).  My  thanks  to 
Program  Chairperson,  Beth 
Johnson  and  CAMFES  President 
Susan  Grayson  for  their  invitation 
and  hospitality. 

The  British  Columbia  affiliate 
held  their  first  annual  speakers 
evening.  Mrs.  Anne  Nickerson 
described  her  young  daughter’s 
infection  with  E.  colt  0157:H7, 
which  included  full-blown  HUS. 
Mrs.  Nickerson  believes  her 
daughter  got  the  infection  from 
eating  a  meat  product.  She  made 
a  powerful  argument  for  all  of  us 
to  work  together  to  prevent  such 
devastating  infections  from 
occurring.  I  spoke  on  what  we  are 
learning  about  foodborne  illness 
and  the  new  and  emerging  patho¬ 
gens  and  vehicles.  A  lively  ques¬ 
tion  and  answer  period  followed. 
Thanks  to  Clive  Kingsbury, 
President,  and  the  British  Colum¬ 
bia  affiliate  for  their  invitation  and 
the  opportunity  to  see  beautiful 
Vancouver. 

To  conclude  I  would  like  to 
congratulate  these  affiliates  on 
conducting  excellent  meetings! 

I  was  honored  to  be  a  part  of 
them.  If  you  are  not  involved  in 
your  local  affiliate,  I  encourage 
you  to  take  an  active  role.  The 
affiliate  meetings  cover  some  of 
the  same  topics  that  are  covered 
at  the  I  AFP  Annual  Meeting. 
Therefore,  if  you  are  not  able  to 
take  advantage  of  going  to  the 
Annual  Meeting,  your  local  affiliate 
meeting  is  a  great  opportunity  to 
keep  up-to-date  on  current  food 
safety  issues.  To  find  out  more 
about  an  affiliate  in  your  area, 
contact  an  affiliate  officer  listed 
on  page  440. 
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2000  I AFP 

amards 

Presented  at  the 
Inteniational  iVssoeiation 
for  Food  Protection 
87th  Annual  Meeting 


Black  Pearl 

Zep  Manufacturing  Company 

Honorary  l.ife  Mcinbcrship 

William  Arledge 
Robert  L.  Sanders 

Fellows 

John  G.  Bruhn,  Cameron  R.  Hackney, 
Bruce  E.  Langlois,  and  Lloyd  O.  Luedecke 

Harry  Haverlaiicl  (Citation 

F.  Ann  Draughon 

Ftiueator 

Susan  S.  Sumner 

Sanitarian 

Norris  A.  Robertson,  Jr. 


Harold  Barniim  Industry 

Kenneth  Anderson 

NFPA  Food  Safety 

Elmer  H.  Marth 

20(U)  Affiliate  Awards 

(LB.  Sliogren  Memorial 

Michigan  Environmental  Health  Association 

Best  Affiliate  (]<»mniunieation  Materials 

New  York  State  Association 
of  Milk  and  Food  Sanitarians 

Best  Affiliate  Annnal  Meeting 

Florida  Association  of  Milk,  Food 
and  Environmental  Sanitarians,  Inc. 

Best  Affiliate  Fdueational  (Conference 

Associated  Illinois  Milk,  Food 
and  Environmental  Sanitarians 
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Commentary 


FROM  THE  EXECUTIVE  DIRECTOR 


By  DAVID  W,  THARP,  CAE 
Executive  Director 


“There  is  ncj  limit 
tt)  what  can  be 
accomplished 
when  it  does 
not  matter  who 
gets  the  credit” 


Not  too  long  ago,  I  attended 
the  Missouri  Milk,  Food  and 
Environmental  Health  Assoc¬ 
iation’s  meeting  in  Columbia,  MO. 
I'his  was  an  extensive  two  and 
a  half-day  meeting  and  was  the 
second  consecutive  year  I  attend¬ 
ed.  It  was  nice  to  see  many  familiar 
faces  and  a  good  number  of 
International  Association  for  Food 
Protection  Members,  too!  The 
presentations  were  excellent, 
timely  and  certainly  pertinent 
to  food  safety  professionals.  Fhe 
program  carried  individual  ses¬ 
sions  on  institutional,  environ¬ 
mental,  milk  and  food  topics. 

One  of  the  presentations, 
“Microbial  C^hallenges  of  the  New 
Millennium”  was  given  by  Harold 
Bengsch,  Director  for  the  Spring¬ 
field/Green  County  Health  Depart¬ 
ment  in  Missouri.  Harold  is  a  Past 
President  of  the  International 
Association  for  Food  Protection 
and  of  the  Missouri  Association. 

As  Harold  presented  his  inform¬ 
ation  and  challenges  to  the 
audience,  1  thought  about  what 
an  excellent  role  model  he  is 
for  health  professionals  in  this 
country  and  worldwide.  Now, 
with  over  40  years  of  public 
health  experience,  his  resume  of 
experience  and  accomplishments 
would  surely  fill  this  journal.  He 
has  given  willingly  of  his  time  to 
serve  on  many  national  task  forces, 
working  groups,  state  boards, 
association  committees,  and 
association  boards  of  directors. 
All  of  this  “volunteer”  work 
is  in  addition  to  his  daily  respon¬ 
sibilities  of  providing  the  public 
with  educational  information  and 
administering  the  Health  Depart¬ 
ment. 


Upon  conclusion  of  Harold’s 
presentation,  he  left  the  audience 
with  an  anonymous  quote.  It  reads, 
“There  is  no  limit  to  what  can  be 
accomplished  when  it  does  not 
matter  who  gets  the  credit.”  What 
a  concept!  You  can  tell  by  watch¬ 
ing  and  talking  with  Harold  that  he 
truly  lives  his  professional  life  with 
this  quote  as  a  guiding  force.  He  is 
a  true  leader  in  the  public  health 
profession. 

Have  you  thought  about  how 
you  operate  in  a  leadership  role? 
Do  you  push  a  project  through  to 
its  conclusion  with  help  from  your 
team,  then  boast  with  pleasure  to 
everyone  about  the  results  that 
“YOU”  achieved?  Certainly,  we  all 
need  to  be  proud  of  our  accom¬ 
plishments  and  do  what  is  best  for 
our  own  well  being,  but  I  encour¬ 
age  you  to  experiment  with  the 
power  of  using  “WE”  when 
speaking  on  behalf  of  a  group. 

You  will  be  amazed  at  how  good 
it  makes  you  feel  when  you  share 
the  credit  with  the  whole  team! 

Of  course,  the  team  will  feel  much 
more  a  part  of  the  results,  too. 

Think  about  the  anonymous 
quote  and  how  you  may  use  it  to 
improve  your  own  life  along  with 
the  lives  of  your  colleagues.  Over 
the  three  years  I  have  had  the 
pleasure  of  serving  as  Executive 
Director,  I  learned  the  power  of 
“we.”  Working  closely  with  our 
Executive  Board  and  staff,  it  is 
imperative  to  share  credit  with 
the  team  as  accomplishments  are 
achieved.  Our  staff  is  small,  only 
12  in  total,  but  what  we  achieve 
is  huge! 

On  that  note,  I  want  to  make 
you  aware  of  our  special  team  of 
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individuals  who  work  together 
each  day  to  operate  your  Associa¬ 
tion.  Our  staff  is  multi-talented  and 
produces  great  volumes  of  work 
daily  to  benefit  you  in  your  posi¬ 
tions  of  responsibility.  Donna 
Bahun,  Julie  Cattanach,  Lucia 
Collison,  Bev  Corron,  Lisa  Hovey, 
Karla  Jordan,  Didi  Loynachan, 

Beth  Miller,  Pam  Wanninger,  Tanya 
Wheeler,  and  Frank  Zuehlke  all 
are  dedicated  employees  of  the 
Association.  Staff  titles  are  shown 
on  page  408. 

The  major  functions  for  our 
staff  include  planning  and  operat¬ 
ing  the  Annual  Meeting  for  more 


than  1,100  attendees,  managing 
and  producing  the  Journal  of 
Food  Protection  and  Dairy,  Food 
and  Eninronmental  Sanitation 
on  a  monthly  basis  and  facilitating 
off-site  educational  workshops. 
Each  staff  member  wears  multiple 
hats  in  order  to  achieve  goals  for 
our  individual  project  timelines. 
We  are  proud  of  the  work  we  do 
and  everyone  shares  a  sense  of 
pride  in  carrying  out  our  responsi¬ 
bilities  professionally.  We  hear 
many  encouraging  remarks  from 
Members  and  Annual  Meeting 
attendees  that  really  help  us  to 
know  our  work  is  appreciated! 


Everyone  on  our  staff  posesses 
traits  that  make  them  admirable. 
Look  around  at  your  co-workers. 
Do  you  see  colleagues  you  want 
to  learn  from? 

As  this  column  comes  to  a 
close  for  this  month,  1  encourage 
you  to  do  one  of  two  things: 

(1)  find  a  role  model  who  you  can 
watch  and  emulate,  or  (2)  become 
a  role  model  for  other  colleagues. 
Then,  as  you  assume  leadership 
roles,  remember  “TTiere  is  no  limit 
to  what  can  be  accomplished 
when  it  does  not  matter  who  gets 
the  credit!” 


r 


A  Foundation  Fund 


Challenge- 
Pass  the  Word 


$100,000 

in  2000 


.  I 


For  the  second  consecutive  year,  the  California  Association 
of  Dairy  &  Milk  Sanitarians  (CADMS)  donated  $1,000  to  the 
International  Association  for  Food  Protection  Foundation  Fund 
and  is  challenging  other  Affiliates  and  organizations  to  do  the  same. 

Ask  your  company  or  group  to  Meet  the  Challenge.  Help 
us  reach  our  goal  of  $100,000  in  2000! 

Please  send  your  challenges  to  lAFP,  Attn:  Lisa  Hovey, 

6200  Aurora  Ave.,  Suite  200W,  Des  Moines,  lA  50322-2863; 
or  Phone:  800.369.6337;  515.276.3344;  Fax:  515.276.8655; 

E-mail:  lhovey@foodprotection.org. 

Thank  you  CADMS! 


In 


i 


L 


J 
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Reducing  Transmission 
of  Infectious  Agents 
in  the  Home 

Part  II:  Control  Points 

Michael  P.  Doyle,'  Kathryn  L.  Ruoff,^  Merle  Pierson,^  Winkler  Weinberg,'* 
Barbara  Soule,^  and  Barry  S.  Michaels* 


CONTROL  POINTS  IN  THE 
HOME 

In  any  given  household,  certain 
areas  are  more  likely  than  others  to 
harbor  disease-causing  microorgan¬ 
isms.  Implementing  effective  strate¬ 
gies  to  control  pathogens  in  these 
areas  provides  the  best  opportunity 
for  protecting  household  members 
from  illness. 

Many  pathogens  can  survive  for 
extended  periods  of  time  on  fabrics 
and  household  surfaces,  increasing 
the  risk  of  pathogen  transmission. 
For  example: 

•  Staphylococcus  spp.  can 
survive  on  clothing  and 
handkerchiefs  for  up  to  a 
month  (66). 

•  Influenza  A  and  B  viruses 
can  remain  viable  for  about 
eight  hours  on  cloth,  and  at 
low  relative  humidity  can 
survive  for  days  (7,  59). 

•  Adenovirus  can  survive  at 
least  eight  weeks  on  com¬ 
mon  environmental  sur¬ 
faces  (  62). 

Some  household  features  are 
particularly  conducive  to  bacterial 
survival  and  transmission,  regardless 
of  where  in  the  home  they  are  lo¬ 
cated. 


SUMMARY 

Americans  spend  an  estimated  90%  of  their  lives 
indoors ,  and  during  this  time  they  are  continually  exposed 
to  a  variety  of  substances,  ranging  from  viruses  to  chemical 
byproducts,  that  can  cause  illness.  According  to  the 
Centers  for  Disease  Control  and  Prevention  (CDC),  at  I 
least  250  disease-causing  organisms  can  be  transmitted  by  i 
food  or  drink,  and  several  hundred  more  are  transmitted 
via  the  respiratory  tract  through  sneezes,  coughs,  etc. 

The  actual  likelihood  of  illness  after  exposure  to 
household  pathogens  varies  considerably.  Exposure  to 
even  a  small  dose  of  some  disease-causing  organisms  can  ; 
initiate  serious  infection,  whereas  massive  exposure  to 
others  is  required  to  overcome  the  body’s  natural  defenses. 

In  some  individuals,  however,  even  comparatively  benign 
organisms  can  lead  to  serious  illness.  These  vulnerable,  j 
high-risk  groups  are  believed  to  comprise  approximately  i 
25%  of  the  population  in  the  United  States,  and  their  i 
numbers  will  increase  in  the  coming  years. 

The  prevalence  of  potential  disease-causing 
microorganisms  in  the  home  environment,  coupled  with 
the  rapid  rise  of  antibiotic-resistant  microbes  and  the 
growing  numbers  of  at-risk  individuals,  make  effective 
household  hygiene  critical  to  the  maintenance  of  a  healthy  | 
family.  | 
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•  Research  on  dispersal  of  mi¬ 
crobial  contaminants  within 
households  revealed  that 
24%  of  door  handles  were 
contaminated  with  E.  coli 
after  meals  were  prepared 
(21). 

•  Dust  can  harbor  infectious 
particles  and  allergenic  ma¬ 
terial,  potentially  contribut¬ 
ing  to  cross-contamination 
(6). 

•  Air  can  contain  a  variety  of 
respiratory  irritants  and 
pathogens,  including  bacte¬ 
ria,  molds,  lead  dust,  and 
pollens  ( 60,  79).  Improved 
insulation  and  increased 
use  of  air  conditioning, 
with  a  resulting  decline  in 
air  exchange  in  many 
homes,  have  increased  the 
level  of  airborne  pollutants 
in  the  home  environment 
(75). 

•  Carpets  and  dust  can  harbor 
large  numbers  of  microor¬ 
ganisms,  compared  with 
hard-surface  flooring  (73)', 
even  hard  flooring,  how¬ 
ever,  can  become  a  reser¬ 
voir  for  infectious  material 
if  not  cleaned  thoroughly 
following  family  illness  ( 4, 
74). 

THE  KITCHEN 

As  a  center  of  household  activ¬ 
ity,  the  kitchen  is  arguably  one  of  the 
most  important  areas  for  hazard  con¬ 
trol  in  the  home.  As  the  site  of  food 
preparation  and  storage,  it  is  an  ideal 
area  for  microbial  pathogen  trans¬ 
mission.  Inadequate  hygiene  or  im¬ 
proper  food  handling  procedures  by 
the  primary  food  preparer  can  lead 
to  widespread  illness  among  house¬ 
hold  members.  The  food  handler  is 
considered  the  main  cause  of  cross¬ 
contamination  of  surfaces,  equip¬ 
ment,  and  utensils  in  kitchens  (78, 
82,  87). 

Contaminants  in  the  kitchen  en¬ 
vironment  can  be  remarkably  resil¬ 
ient.  In  one  study,  investigators  us¬ 
ing  5tf/wone//fl-contaminated  eggs 


found  that  everything  contacting 
these  eggs  could  easily  become  con¬ 
taminated.  When  spread  onto  a 
Formica  work  surface,  the  Salmo- 
«e//a-laden  eggs  dried  quickly  into 
a  thin,  invisible  film,  with  the  bacte¬ 
ria  surviving  on  the  surface  for  at 
least  24  hours.  Utensils  used  to  mix 
these  eggs  were  contaminated  even 
after  washing  (44). 

Sponges,  dishcloths,  and  dish 
towels 

Kitchen  sponges  and  dishcloths 
are  ideal  environments  for  bacterial 
survival  and  growth,  because  these 
objects  are  continually  moist  and 
supplied  with  nutrients  in  the  form 
of  food  drippings  and  scraps  (27, 
64).  In  one  study,  28  different  types 
of  bacteria,  Enterobacteriaceae, 
Pseudomonas  spp.,  and  Burkhold- 
eria  spp.,  were  isolated  from  cellu¬ 
lose  sponges  and  dishcloths.  Sal¬ 
monella  spp.  were  detected  in  14% 
to  15%  of  sponges  and  dishcloths, 
and  Staphylococcus  aureus  was 
present  in  about  20%  (80).  More 
recently,  a  two-year  study  of  “nor¬ 
mal”  US  kitchens  revealed  that  67% 
of  tested  sponges  were  contami¬ 
nated  with  fecal  coliforms  (46). 
Hand  contact  with  such  contami¬ 
nated  sponges  or  dishcloths  can  eas¬ 
ily  lead  to  cross-contamination,  as 
liquid  wrung  from  sponges  and  dish¬ 
cloths  sometimes  has  extremely 
high  microbial  counts  (27,  30,  80). 

The  use  of  contaminated  dish 
towels  to  dry  recently  washed  dishes 
can  lead  to  significant  re-contamina¬ 
tion  of  previously  clean  dishes.  Stud¬ 
ies  have  revealed  increased  bacterial 
levels  on  dishes  wiped  with  con¬ 
taminated  dish  towels  (10,  25). 

The  sink 

The  kitchen  sink,  much  like  the 
cloths  and  sponges  used  in  it,  can 
be  an  important  reservoir  of  micro¬ 
bial  contamination.  Bacteria  isolated 
from  kitchen  sinks  include  E.  coli, 
Klebsiella  pneumoniae.  Salmon¬ 
ella  spp.,  Enterobacter  cloacae,  and 
Citrobacter  freundii  (46,  84).  The 
use  of  dishcloths  to  wipe  sink  sur¬ 
faces  can  lead  to  the  spread  of  mi¬ 
croorganisms  to  other  kitchen  sur¬ 


faces,  when  contaminated  rags  are 
used  to  wipe  counters,  stoves,  and 
other  surfaces  (30,  80,  97). 

The  area  in  and  around  the  sink 
is  easily  contaminated  during  food 
preparation  and  is  often  recontami¬ 
nated  during  attempts  at  cleaning. 
Bacterial  contamination  is  parti¬ 
cularly  common  —  and  preventable 
—  in  the  following  areas: 

•  An  estimated  82%  of  sink 
faucet  handles  are  contami¬ 
nated  during  food  prepara¬ 
tion  (27). 

•  Epidemiologic  investiga¬ 
tions  revealed  that  drain 
boards  and  sink  drain  areas 
are  frequently  contaminated 
with  E.  coli  and  other  coli¬ 
forms  and  can  pose  a  health 
hazard  to  consumers  ( 12, 
65,  84). 

The  refrigerator 

Perhaps  nowhere  in  the  home  is 
there  a  greater  challenge  to  cleaning 
than  in  the  refrigerator.  The  average 
household  refrigerator  is  the  perfect 
environment  for  the  formation  of 
biofilms,  which  are  invisible  protec¬ 
tive  layers  (composed  of  bacteria 
and  their  byproducts)  that  can  shield 
bacterial  cells  from  the  destructive 
effects  of  physical  or  chemical  agents 
(109).  For  example,  microorganisms 
in  biofilms  have  been  found  to  be 
1 50  to  3,000  times  more  resistant  to 
free  chlorine  than  are  unprotected 
cells  (54). 

The  pantry 

A  1991  study  of  30  pantries  in 
the  northeastern  United  States  re¬ 
vealed  that  many  foods  were  stored 
beyond  the  recommended  “best  use 
by”  date.  Many  insects,  including 
cockroaches,  were  found,  product 
rotation  was  poor,  cleaning  was  ir¬ 
regular,  and  many  purchases  were 
not  dated  (22). 

Canned  foods  generally  remain 
safe  because  they  are  sealed  and  are 
almost  totally  free  of  bacteria,  with 
pathogens  having  been  killed  by  the 
canning  process  (31)-  Only  a  few 
thermophilic  and  thermoduric 
sporeformers  may  remain  (77).  If 
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these  few  survivors  are  anaerobic, 
however,  the  spores  can  grow  w’hen 
temperatures  are  sufficiently  warm, 
causing  spoilage  within  the  can  (  77). 
Improper  storage  (>4()°F)ortoo-long 
storage  can  lead  to  this  form  of  spoil¬ 
age.  In  the  United  States,  approxi¬ 
mately  two  dozen  cases  of  foodbome 
botulism,  usually  due  to  contami¬ 
nated  ln)me-canned  foods  that  were 
improperly  processed,  are  reported 
to  the  (4X;  each  year  (88). 

Cutting  boards 

(Aitting  boards  are  a  significant 
source  of  cross-contamination  in  the 
home,  partly  because  of  practices 
such  as  cutting  salad  ingredients  on 
a  board  previously  used  to  cut  raw 
meat  ( 52,  108).  Several  surveys  have 
revealed  that  a  high  percentage  of 
consumers  are  unaware  of  the  basics 
of  cutting-board  safety  (106,  107), 
as  seen  from  the  following  survey 
results  as  examples; 

•  I  Ip  to  60%  of  people  do  not 
wash  the  cutting  board  af¬ 
ter  cutting  raw  meat  or 
poultry  and  before  cutting 
fresh  vegetables  for  a  salad. 

•  37%  rinse,  but  do  not  wash, 
the  cutting  board  after  cut¬ 
ting  raw  meat  or  poultry 
and  before  cutting  fresh 
vegetables  for  a  salad. 

•  9%  do  not  wash  the  work 
surface  at  all  after  cutting 
raw  chicken  and  removing 
meat  from  bones. 

Hazard  reduction  methods 

The  kitchen  is  one  of  the  most 
significant  hazard  zones  in  the  home 
for  the  growth  and  transmission  of 
a  variety  of  microbial  pathogens. 
Fortunately,  the  likelihood  of  con¬ 
tamination  can  be  substantially  re¬ 
duced  with  proper  handwashing 
techniques  and  other  appropriate 
hygiene  procedures. 

When  working  with  food  in  the 
kitchen,  all  surfaces  and  utensils 
should  be  cleaned  frequently  with 
hot,  soapy  water  to  prevent  cross¬ 
contamination.  Contamination  of 
cutting  boards  can  be  prevented  by- 
cutting  animal  products  on  dispos¬ 
able  waxed  paper  or  parchment 
paper,  or  by  using  separate  cutting 


boards  for  meat  and  produce 
(boards  can  be  labeled  or  color- 
coded  to  avoid  mix-ups).  To  ensure 
removal  of  disease-causing  micro¬ 
organisms,  cutting  boards  should 
be  cleaned  regularly  with  hot  water 
and  detergent  (88).  Plastic  cutting 
boards  may  be  washed  in  the  dish¬ 
washer. 

Because  dishcloths  and  cloth 
towels  provide  a  highly  favorable  en¬ 
vironment  for  survival  and  growth 
of  disease-causing  microbes,  many 
experts  recommend  the  use  of 
paper  towels  along  with  disinfectant 
chemicals  to  effectively  reduce  mi¬ 
crobial  counts  on  kitchen  surfaces 
(45,  57,  85,  87).  Indeed,  the  simple 
act  of  drying  a  wet  surface  can  help 
reduce  hazards,  as  microorganisms 
thrive  on  wet  surfaces  such  as 
countertops,  sponges,  and  towels. 
Wiping  surfaces  to  dryness  reduces 
microorganisms  on  laminate  sur¬ 
faces  and  minimizes  the  likelihood 
of  microbial  growth  (32,  86).  This 
is  due  in  part  to  physical  removal  of 
micr(K)rganisms,  as  well  as  the  elimi¬ 
nation  of  moisture  that  would  oth¬ 
erwise  enhance  the  growth  of  bac¬ 
teria  ( 18).  If  cloth  towels  must  be 
used,  they  should  be  washed  fre¬ 
quently.  Sponges  should  not  be  used 
in  the  kitchen. 

To  prevent  microbial  growth,  all 
surfaces  in  the  refrigerator  should  be 
tln)roughly  cleaned  on  a  regular  ba¬ 
sis.  Results  of  recent  studies  indicate 
that  efficient  cleaning,  sanitizing, 
and  dry-wiping  is  an  effective  com¬ 
bination  for  removing  microbial  con¬ 
taminants  from  biofilms  (32). 

Regarding  the  pantry,  consum¬ 
ers  should  never  taste  food  from 
cans  in  which  the  contents  appear 
questionable.  Ix*aky,  corroded,  nisty, 
bulging,  or  spurting  cans  are  signs  of 
problems.  If  the  contents  of  a  can 
appear  bubbly,  slimy,  moldy,  pu¬ 
trid,  sulfurous,  or  decomposed,  the 
entire  can  with  contents  should  be 
discarded  (9,  99). 

THE  LAUNDRY  ROOM 

Many  studies  have  revealed  the 
long-term  persistence  of  various  bac¬ 
teria  and  viruses  on  certain  textile 
materials  (26,  61,  89,  90,  92,  104, 
105).  For  example,  staphylococci 
can  survive  on  clothing  and  hand¬ 


kerchiefs  for  at  least  one  month  ( 66), 
and  laboratory  studies  have  revealed 
that  Salmonella  Typhimurium  can 
persist  for  up  to  24  weeks  on  wool 
and  cotton  sheeting,  even  at  low 
humidity  105). 

Dissemination  of  bacteria  and 
other  microorganisms  from  cloth 
surfaces  can  occur  without  great 
difficulty  (61,  63,  66),  and  damp 
cloth  surfaces  can  support  the 
growth  of  microorganisms  (86, 
105).  The  persistence  of  micro¬ 
organisms  on  damp  cloth  surfaces 
increases  the  potential  for  cross¬ 
contamination  when  laundry  is 
handled  (55,  63,  91). 

Workers  handling  laundry-  with¬ 
out  the  advantage  of  protective  bar¬ 
riers  have  become  infected  after  in¬ 
cidental  exposure  to  infectious  ma¬ 
terials  present  in  laundry-  (63,  71, 
94,  96,  98).  Exacerbating  this  prob¬ 
lem  is  the  fact  that  microorganisms 
can  survive  on  inner  surfaces  of  wash¬ 
ing  machines  and  are  capable  of  be¬ 
ing  transferred  into  later  loads  (3, 
16,  100). 

Hazard  reduction  methods 

Hot  water  (165°F)  greatly  re¬ 
duces  the  microbial  load  of  laun¬ 
dered  fabric,  particularly  when  com¬ 
bined  with  the  use  of  1%  bleach  (3, 
93).  Drying  in  an  automatic  dryer 
also  greatly  reduces  the  number  of 
viable  microorganisms  in  laundry-, 
as  does  ironing  (3,  93,  103.  104). 
Finally,  the  laundry  of  sick  family- 
members  always  should  be  done 
separately,  at  the  highest  possible 
water  temperature  and  the  longest, 
most  vigorous  wash  cycle,  prefer¬ 
ably  with  bleach. 

THE  DINING  ROOM 

In  homes  in  the  United  States, 
dining  room  tables,  eating  utensils, 
and  dishes  are  potential  areas  that 
can  become  contaminated,  particu¬ 
larly  by  sick  family  members  or  those 
who  are  asymptomatic  carriers  of 
infection  ( 12,  58).  Cloth  napkins, 
still  featured  in  many  homes,  are 
sometimes  subject  to  repeated 
uses  prior  to  laundering  (1,  40). 
Although  cloth  napkins  traditionally- 
are  considered  more  formal  than 
single-use  paper  napkins,  they  can 
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serve  as  a  reservoir  for  many  poten¬ 
tially  pathogenic  organisms  In 
the  European  Community,  napkins 
are  seen  as  such  a  formidable  source 
of  potential  infection  that  even  dis¬ 
posable  paper  mealtime  napkins  and 
paper  handkerchiefs  are  considered 
“non-recyclable  biowaste”  (34,  83). 

Even  laundered  napkins  may  be 
of  doubtful  sanitary  state.  The  laun¬ 
dering  process  frequently  is  inad¬ 
equate  at  removing  microbial  con¬ 
taminants  from  napkins,  particularly 
when  napkins  are  used  to  wipe  in¬ 
fective  material  from  the  area  of  the 
mouth  and  nose.  In  both  a  recent 
study  (70)  and  an  earlier  study  (69), 
it  was  shown  that  laundering  did  not 
significantly  reduce  bacterial  counts 
in  colored  fabric  napkins.  In  the  ear¬ 
lier  study,  the  average  bacterial  count 
of  10  laundered  fabric  napkins  was 
600, ()()()  bacterial  colony-forming 
units  per  square  inch  ( 69). 

Hazard  reduction  methods 

To  prevent  the  spread  of  infec¬ 
tious  material  in  the  dining  room, 
sharing  of  utensils  and  improper  food 
handling  should  be  avoided  as  much 
as  possible.  When  using  cloth  nap¬ 
kins,  limit  use  to  a  single  meal,  and 
wash  napkins  in  hot  water  (165°F) 
with  bleach  following  each  use.  The 
use  of  paper  napkins  at  the  dinner 
table  is  one  of  the  most  effective 
ways  to  interrupt  the  transmission  of 
the  potential  pathogens  that  can  oc¬ 
cur  with  the  reuse  of  cloth  napkins. 

THE  BATHROOM 

It  is  natural  to  assume  that  the 
bathroom  would  be  one  of  the  more 
high-risk  zones  in  the  home.  Yet  the 
well-recognized  risks  of  fecal-oral 
contamination  have  sensitized  most 
adults  to  the  importance  of  at  least 
some  attempt  at  proper  hygiene, 
making  the  bathroom  a  relatively 
sanitary  region  —  possibly  even  more 
sanitary  than  the  kitchen,  in  some 
cases.  However,  many  objects  and 
surfaces  in  the  bathroom  can  serve 
as  reservoirs  for  disease-causing  mi¬ 
croorganisms.  For  example,  the  bac¬ 
terial  content  of  bar  soaps  increases 
dramatically  after  use,  and  remains 
high  as  long  as  the  soaps  are  wet  (15, 
47). 


The  toilet 

Proper  use  of  toilet  paper  is  the 
first  barrier  against  contamination  of 
the  hands  and  bathroom  surfaces. 
Yet  as  a  public-health  advance,  toi¬ 
let  paper  has  long  been  underesti¬ 
mated.  In  several  studies  of  diarrheal 
disease,  improved  toilet  hygiene  re¬ 
duced  morbidity  by  33%  (21,  49). 
Indeed,  there  have  been  reported 
instances  in  which  outbreaks  of  dis¬ 
eases  such  as  hepatitis  A  have  been 
associated  with  the  lack  of  toilet 
paper  (76). 

Despite  the  barrier  protection 
afforded  by  toilet  paper,  the  toilet 
and  its  immediate  environs  are  usu¬ 
ally  contaminated.  Aerosols  laden 
with  microorganisms  have  been 
shown  to  emanate  from  toilets  after 
normal  flushing  (13,  24,  35,  68), 
and  bacteria,  viruses,  and  protozoa 
capable  of  causing  disease  have  been 
found  in  these  aerosols.  While  flush¬ 
ing  seems  to  reduce  by  a  thousand¬ 
fold  the  bacteria  remaining  in  a  toi¬ 
let,  the  fresh  aerosol  remains  in  the 
air  for  up  to  12  minutes  if  the  toilet 
is  flushed  with  the  lid  open  (35). 

Hepatitis,  rotavirus,  E.  coli,  and 
Salmonella  may  be  transmitted  via 
the  airborne  route  (23,  48),  and  the 
flushing  of  an  open  household  toi¬ 
let  could  cause  infectious  particles 
from  feces  to  be  deposited  in  the 
nose,  mouth,  or  eyes,  or  on  bath¬ 
room  surfaces  ( 1 1).  If  hands  touch 
these  surfaces,  self-inoculation  can 
occur  by  touching  the  eyes,  nose, 
mouth,  or  other  areas  of  the  body 
that  are  susceptible  to  infectious 
agents  ( 43 ).  Aerosols  settle  close  to 
the  toilet  bowl,  on  the  bathroom 
floor  and  on  nearby  objects,  with 
objects  at  toilet  height  being  the 
most  prone  to  contamination.  Chil¬ 
dren  are  most  at  risk  of  picking  up 
infectious  material  because  of  their 
close  proximity  to  contaminated 
sites  and  because  of  their  lack  of 
understanding  of  and  training  in 
hygiene  practices.  Frequent  clean¬ 
ing  of  the  toilet  area  with  disinfec¬ 
tant  and  paper  towels  will  reduce 
potential  exposure  to  fecal  contami¬ 
nants.  (leaning  the  toilet  bowl  regu¬ 
larly  is  also  important  (11). 

Toilet  tanks  are  frequently  con¬ 
taminated  with  conforms,  which 
could  become  a  problem  for  the 
immunocompromised  (11,  36,  84). 


'Hie  flushing  of  the  toilet  reduces 
the  microbial  load  substantially  (3 
logs)  every  time  it  is  flushed  (35)', 
however,  residual  bacteria  are  usu¬ 
ally  present.  In  addition,  if  the  tank 
remains  contaminated,  every  flush 
fills  the  bowl  and  air  with  contami¬ 
nated  material.  In  communities  with 
chlorinated  water,  the  residual  chlo¬ 
rine  level  of  0. 1  to  0.5  ppm  will  kill 
bacteria  in  the  water,  given  time. 

Towels 

(a)mmunal  cloth  hand  towels 
have  been  identified  as  sources  of 
infective  pathogens  in  restaurants 
(26,  41),  hospitals  f26,  41,  50),  gen¬ 
eral  medical  practices  (37),  dental 
laboratories  (67),  day-care  centers 
( 18),  sch(K)ls  (20),  laundry  facilities 
(71),  and  family  households  (38). 
I'o  reduce  the  risk  of  cross-contami¬ 
nation,  communal  towels  have  been 
replaced  by  disposable  paper  tow¬ 
els  or  sterile  cloths  in  some  hospi¬ 
tals  (39). 

Bathroom  towels  can  be  a  sig¬ 
nificant  source  of  microbial  patho¬ 
gens,  due  to  the  presence  of  body 
secretions  that  are  inevitably  present 
on  communal  towels  (26,  38,  42). 
Staphylococcus  aureus.  Pseudomo¬ 
nas  aeruginosa,  P.  maltophilia, 
P.  coppice,  P.  putrifaciens,  P.  putida, 
P.  fluorescens,  alpha-  and  beta- 
hemohtic  Streptococcus,  Coryne- 
bacterium  spp.,  mi)  Acinetobacter 
lu’offi,  as  w  ell  as  E.  coli.  Salmonella 
spp.,  Enterobacter  agglomerans, 
andvarioiLsother£//fero6rtcfer/rtce«e 
have  been  isolated  from  bathroom 
towels  T3J.  51,  81,  95,  103).  While 
many  of  these  bacteria  do  not  cause 
disease  in  healthy  people,  the  pres¬ 
ence  of  these  organisms  is  an  indica¬ 
tion  of  skin,  nasopharyngeal,  or  fe¬ 
cal  contamination.  Thus,  bathroom 
towels  may  play  a  role  in  the  dissemi¬ 
nation  of  microorganisms  and  the 
spread  of  infection  in  the  home  (11). 

Hazard  reduction  methods 

It  is  advisable  to  flush  toilets 
w  ith  the  seat  down,  to  prevent  the 
spread  of  potentially  infective  micro¬ 
organisms.  In  addition,  periodic 
cleaning  of  the  bowl  and  outside  of 
the  tank,  as  well  as  the  use  of  toilet 
tank  cleaners,  can  reduce  bacterial 
contaminants  and  help  prevent 
droplet  contamination  (11). 
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All  exposed  surfaees  in  the  batli- 
room  should  be  cleaned  regularly 
with  a  disinfectant,  with  particular 
care  taken  when  a  member  of  the 
household  is  ill.  The  toilet  flush 
handle  carries  risk  of  fecal  contami¬ 
nation;  hence  it  should  be  cleaned 
frequently  to  prevent  cross-contami¬ 
nation  (II,  65,  84). 

Paper  towels  can  be  substituted 
for  communal  hand  towels  in  the 
bathroom  to  reduce  the  risk  of  patho¬ 
gen  transmission.  While  this  is  al¬ 
ways  a  gt)od  practice  for  everyday 
use,  it  can  he  especially  effective 
when  someone  in  the  household  is 
ill. 

THE  BEDROOM 

The  bedroom  is  the  primary  re¬ 
treat  of  ill  family  members  and  as 
such  represents  a  significant  hazard 
zone  during  times  of  illness.  Soiled 
bedding  can  be  a  source  of  patho¬ 
genic  organisms.  Although  only  a 
few  instances  of  cross-contamina¬ 
tion  associated  w  ith  soiled  linen  have 
been  reported,  the  hazard  clearly 
exists  (102).  Bed  stripping  has 
been  reported  to  increase  microbial 
release  into  the  immediate  environ¬ 
ment  of  the  bedroom  ( IV,  56).  Hven 
individuals  with  no  outward  signs 
of  illness  may  be  asymptomatic 
excretors  of  pathogens  such  as 
.Salmonella  (29,  56). 

Hazard  reduction  methods 

When  handling  bedclothes  or 
bedding  of  sick  family  members,  it  is 
advisable  to  sort  laundrv’  and  wash 
the  infected  person’s  linens  sepa¬ 
rately,  to  prevent  the  spread  of  dis¬ 
ease  (102).  Sheets  should  not  be 
shaken,  as  this  can  further  disperse 
infectious  particles  into  the  air. 
Hands  should  be  washed  after  han¬ 
dling  potentially  contaminated  bed¬ 
ding  or  bedclothes. 

THE  NURSERY 

The  average  preschool  child  of¬ 
ten  has  six  to  eight  colds  and  other 
infections  annually,  each  of  which 
can  spread  to  other  members  of  the 
household  ( lOI ).  Attendance  at  day¬ 


care  facilities  can  increase  this  ill¬ 
ness  rate  substantially  (2,  5,  1 01). 
Conscientious  toy  cleaning  and  gen¬ 
eral  environmental  sanitation  in  the 
preschool  setting,  however,  can  re¬ 
duce  the  rate  of  respiratory  illness, 
physician  visits,  and  missed  school 
days  by  nearly  50%.  ( 53). 

(Contamination  of  baby  lotions 
can  occur  if  microorganisms  are  in¬ 
troduced  into  the  lotion  bottle,  and 
several  illness  outbreaks  have  been 
associated  with  contaminated  lotion 
(8.  ~'2).  Use  of  small  bottles  can  help 
reduce  the  risk  of  contamination,  as 
well  as  use  of  bottles  with  pump-top 
closures  ( 14). 

Hazard  reduction  methods 

To  prevent  transmission  of 
pathogens  among  children,  the  (CDfC 
recommends  that  infants  and  tod¬ 
dlers  not  be  encouraged  to  share 
toys,  and  that  their  toys  be  washable 
(I~).  Weekly  dishwasher  cleaning 
or  disinfectant  treatment  with 
bleach  solution  is  advised  for  hard 
plastic  toys,  and  stuffed  toys  should 
be  washed  in  the  washing  machine 
weekly  (or  at  more  frequent  inter¬ 
vals  if  heavily  soiled)  ( 17).  It  is  rec¬ 
ommended  that  even  toys  used  by 
older  children  be  washed  on  a 
weekly  basis. 

Because  changing  tables  are  eas¬ 
ily  contaminated  by  infant  fecal  mat¬ 
ter,  changing  areas  should  be  as  far 
as  possible  from  the  kitchen  and 
food-preparation  areas.  (Changing 
tables  should  be  covered  with 
a  waterproof,  disposable  barrier 
cloth  or  should  be  disinfected  after 
ever\'  use.  Alcohol  gel  products  are 
ideal  for  this  purpose  because  of 
the  rapid  microorganism  kill  rate 
( 1 5-30  seconds).  In  addition,  wiping 
with  a  paper  towel  can  help  remove 
heavy  soil,  as  well  as  removing 
excess  alcohol  gel,  to  prevent 
inhalation  of  alcohol  fumes  by  the 
infant. 

CONCLUSIONS 

Not  even  the  most  scrupulous 
hygiene  will  completely  eliminate 
infectious  disease  hazards  from  the 


home  or  guarantee  the  health  of  all 
family  members.  But  the  use  of  ba¬ 
sic  prevention  techniques  in  areas 
known  to  contain  the  most  infective 
hazards  —  such  as  the  kitchen,  bath¬ 
room  and  bedroom/sickroom  —  can 
do  much  to  prevent  infection  and 
limit  the  spread  of  illness  in  the 
home. 

Handwashing  and  the  other  haz¬ 
ard-reduction  techniques  discussed 
in  this  report  are  especially  impor¬ 
tant  when  one  or  more  members  of 
the  household  are  ill  or  are  in  a  high- 
risk  group.  Whenever  an  ill  person 
is  in  the  home,  it  is  advisable  to  con¬ 
sider  not  only  his  or  her  body  but 
also  the  entire  surrounding  environ¬ 
ment  as  contaminated  —  including 
clothing,  bedclothes,  furniture,  and 
common  surfaces  such  as  door¬ 
knobs.  Fabrics  that  come  in  contact 
with  ill  family  members  should  al¬ 
ways  be  washed  separately,  prefer¬ 
ably  in  hot  water  with  bleach,  and 
all  surfaces  should  be  regularly 
cleaned  with  disinfectant  and  single¬ 
use  paper  towels,  to  prevent  cross¬ 
contamination. 

Household  sanitation  involves 
ever\'  aspect  of  family  life  and  every 
room  and  every  member  of  the 
household.  Use  of  effective  measures 
can,  in  many  instances,  prevent  dis¬ 
ease  transmission  among  family 
members.  Thus,  through  preventive 
sanitation  and  other  good  hygiene 
practices,  chains  of  contagion  can 
be  broken. 
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Proposed  Changes  to  Heat 
Exchanger  Cooling  System 
Operating  Requirements 

Lynn  A.  J.  Wilcott 


SUMMARY 

In  December  1998,  pasteurized  fluid  milk  was 
epidemiologically  linked  to  an  outbreak  of  foodborne 
illness  caused  by  Yersinia  pseudotuberculosis  in  British 
Columbia.  During  the  subsequent  in-depth  investigation 
of  the  implicated  dairy  plant,  it  was  observed  that  under 
current  design  and  operating  standards  for  heat  exchanger 
cooling  systems,  including  HTST  pasteurizers,  chilled 
water  medium  could  leak  into  the  pasteurized  product 
section  under  certain  conditions.  Chilled  water  medium 
can  be  a  potential  reservoir  for  psychrotrophic  i 
environmental  pathogens  such  as  Listeria  monocytogenes, 
Yersinia  enterocolitica,  and  Yersinia  pseudotuberculosis. 

To  protect  pasteurized  dairy  products  from  a  potential  I 
source  of  contamination,  this  paper  recommends 
modifying  the  requirements  for  both  HTST  pasteurizers 
and  non-HTST  pasteurized  product  heat  exchanger  cooling 
systems,  to  ensure  that  chilled  water  medium  cannot,  | 
under  any  condition,  leak  into  the  pasteurized  product  ■ 
section. 


INTRODUCTION 

In  December  1998,  pasteurized 
fluid  milk  was  epidemiologically 
linked  to  an  outbreak  of  foodborne 
illness  caused  by  Yersinia  pseudo- 
tuberculosis  in  British  Columbia.  The 
outbreak  began  in  October  1 998  and 
continued  into  November  1998.  The 
subsequent  in-depth  investigation  of 


the  implicated  dairy'  plant  revealed 
no  evidence  linking  the  dairy  plant 
to  the  outbreak.  However,  during 
the  course  of  the  investigation,  a 
number  of  questions  were  raised 
regarding  the  current  design  and  op¬ 
erating  standards  for  heat  exchanger 
cooling  systems,  including  HTST 
pasteurizers.  The  purpose  of  this 


paper  is  to  present  these  questions 
and  to  propose  recommendations 
regarding  the  current  design  and 
operating  standards  for  these  sys¬ 
tems. 

THE  FOODBORNE  ILLNESS 
OUTBREAK 

The  first  individual  associated 
with  the  suspected  outbreak  re¬ 
ported  having  symptoms  on  Octo¬ 
ber  25,  1998.  Over  the  next  4  weeks, 
73  confirmed  cases  would  be  iden¬ 
tified.  Culture  tests  of  the  affected 
individuals  confirmed  that  Yersinia 
pseudotuherculosis  was  causing  the 
outbreak.  The  normal  rate  of  cases 
of  Yersinia  pseudotuherculosis  in 
British  Columbia  is  four  per  year. 
Ihe  last  reported  date  of  illness  on¬ 
set  was  November  24,  1998,  and  the 
peak  date  for  reported  illness  onsets 
was  November  14,  1998  (9). 

Yersiniosis  is  an  infection  with 
Yersinia  species,  other  than  Yer¬ 
sinia  pestis,  namely.  Yersinia 
pseudotuherculosis  and  Yersinia 
enterocolitica  (6).  Yersinia  pseudo¬ 
tuherculosis  is  identified  much  less 
frequently  than  Yersinia  enterocolit¬ 
ica  in  British  Columbia  and  else¬ 
where.  Reported  cases  of  Yersinia 
have  been  associated  with  ingestion 
of  raw  or  undercooked  pork,  con¬ 
taminated  milk,  preparation  of  chit¬ 
terlings,  and  tofu  (5,  13)-  Yersinia 
pseudotuherculosis  has  been  iden- 
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tified  in  several  species  of  domestic 
mammals  and  in  several  wild  mam¬ 
mals,  including  deer,  rabbits,  and 
rodents;  wild  and  domestic  birds  arc 
also  reservoirs  of  Yersinia pseudotu- 
herculosis  (5).  In  most  cases  of 
Yersinia  infections,  symptoms  ap¬ 
pear  four  to  seven  days  after  infec¬ 
tion  (5).  Among  non-compromised 
individuals,  children  are  at  greatest 
risk,  with  infants  less  than  one  year 
being  most  susceptible  ( 13). 

The  majority  of  cases  resided  in 
the  Lower  Mainland  Region  of  Brit¬ 
ish  Columbia,  with  a  small  cluster  of 
cases  also  present  in  Prince  Cieorge, 
British  Columbia.  Based  on  the  dates 
of  illness  onset  and  the  organism’s 
range  of  incubation  periods,  it  was 
surmised  that  the  food  product  that 
could  have  been  responsible  for  the 
outbreak  was  first  consumed  in  mid 
to  late  October  and  could  have  been 
consumed  until  just  prior  to  the  date 
of  the  last  illness  onset  (November 
24,  1998).  A  questionnaire  was  de¬ 
veloped  by  public  health  officials  to 
aid  in  interviewing  affected  individu¬ 
als  regarding  their  eating  and  per¬ 
sonal  habits  in  the  time  period  prior 
to  their  date  of  illness  onset.  By  early 
December  1998,  the  results  of  the 
interviews  had  revealed  an  epide¬ 
miological  linkage  to  two  food  prod¬ 
ucts:  pork  and  pasteurized  fluid  milk 
(9).  In  addition  to  product  testing 
and  an  investigation  of  the  pork  link¬ 
age,  an  in-depth  investigation  of  the 
suspect  dairy'  plant  was  immediately 
initiated. 

THE  IN-DEPTH  INVESTIGATION 
OF  THE  DAIRY  PLANT 

The  dairy  plant  epidemiologi- 
cally  linked  to  the  outbreak  is  large, 
relatively  modern,  and  federally  reg¬ 
istered.  The  dairy  plant  operates  six 
days  per  week,  and  its  primary  pro¬ 
duction  lines  are  for  pasteurized 
fluid  milk  in  a  variety  of  sizes  and 
containers.  Additional  products,  in¬ 
cluding  cultured  products,  fluid  ice 
cream/milkshake  mixes,  butter,  and 
juices,  are  also  produced.  The  bulk 
of  the  products  are  pasteurized 
through  one  of  three  HTST  pasteur¬ 
izers,  although  some  of  the  bypro¬ 


ducts  are  pasteurized  with  vat 
pasteurizers. 

The  product  line  that  was 
epidemiologically  linked  to  the 
outbreak  was  homogenized  milk 
in  4-  liter  jugs.  The  milk  used  for 
this  product  could  have  been  pro¬ 
cessed  only  through  one  of  the  HTST 
pasteurizers.  Because  all  current 
evidence  strongly  indicates  that 
Yersinia  is  destroyed  by  pasteuriza¬ 
tion  (2,  12),  the  primary  focus  of 
the  investigation  was  this  HTST 
pasteurizer  and  all  operations 
“downstream”  from  it  up  to  and 
including  the  jug  filler  and  the  jug/ 
caser  equipment.  As  will  be  dis¬ 
cussed  later,  this  HTST  pasteurizer 
became  the  focus  of  the  inspection 
and  is  the  subject  of  the  subsequent 
discussion  in  this  paper. 

Based  upon  the  outbreak's  first 
and  last  dates  of  illness  onset  (Oct¬ 
ober  25  and  November  24,  respect¬ 
ively),  the  investigation  focused  on 
the  dairy  plant’s  production  from 
October  1  to  November  21,  1998. 
Although  this  window  of  time  may 
appear  to  be  overly  wide,  it  was  felt 
that  this  would  provide  a  thorough 
overview  of  events  and  records  prior 
to  and  after  the  most  probable 
date(s)  of  production  that  could  be 
responsible  for  the  outbreak.  The 
most  probable  date(s)  would  have 
been  between  mid  and  late  October. 
An  overview  of  events  prior  to 
and  after  the  probable  date  of 
production  could  facilitate  the  iden¬ 
tification  of  an  abnormal  event  that 
could  constitute  a  possible  cause  of 
the  outbreak. 

The  in-depth  investigation,  ini¬ 
tiated  on  December  11,  1998,  was 
made  up  of  four  components; 

•  testing  for  Yersinia  pseudo¬ 
tuberculosis  in  the  dairy 
plant’s  quality  control  shelf- 
life  samples  and  in  samples 
obtained  from  the  market¬ 
place; 

•  observation  of  daily  operat¬ 
ing  procedures; 

•  in-depth  examination  of  all 
equipment  associated  with 
the  processing,  storage,  and 
packaging  of  the  4-liter  jug 
homogenized  milk; 


•  examination  of  the  dairy 
plant’s  records  for  the  time 
period  involved. 

The  results  of  the  investigation 
revealed  no  links  of  this  dairy’  plant 
to  the  outbreak;  all  finished  product 
samples  tested  negative  for  Yersinia 
pseudotuherculosis,  and  all  aspects 
of  the  daily  operating  procedures 
were  satisfactory.  All  equipment  was 
dismantled  and  found  to  be  in  good 
mechanical,  operating,  and  sanitary' 
condition.  Several  bacterial  swabs 
were  taken  of  equipment,  and  all 
were  negative  for  Yersinia  pseudo¬ 
tuherculosis.  The  dairy  plant’s 
records  for  the  time  period  were 
complete  and  revealed  no  areas  of 
concern.  There  was,  however,  one 
inconsistency,  which  refocused  the 
attention  of  the  investigation  on  the 
HTST  pasteurizer. 

The  high  temperature  short  time 
pasteurizer  and  the  chilled 
water  medium 

The  HTST  pasteurizer,  which 
met  all  provincial  (British  Columbia) 
(I),  federal  (Canada)  (4),  and  3-A 
Standards  (3),  was  a  typical  HTST 
pasteurizer  capable  of  processing 
(lO, ()()()  lbs  per  hour.  It  included  a 
booster  pump,  a  separator/clarifier, 
a  homogenizer  as  the  timing  device, 
a  dual  divert  device,  and  a  plate  pack 
that  consisted  of  four  sections;  re¬ 
generation,  heating,  chilled  water 
cooling,  and  glycol  cooling.  All  pub¬ 
lic  health  safety  controls  and  inter¬ 
wiring  had  been  tested  in  July  and 
on  November  22,  1998,  and  had 
been  found  to  be  operating  satisfac¬ 
torily  on  both  occasions. 

In  July  1998,  a  dye  test  of  the 
HTST  pasteurizer  plate  pack  was 
performed  as  part  of  the  annual  re¬ 
quired  HTST  pasteurizer  mainte¬ 
nance  program.  Six  plates  were  con¬ 
sidered  defective  because  of  cracks 
and/or  pinholes.  These  plates  were 
repaired  and/or  replaced,  and  the 
HTST  pasteurizer  resumed  opera¬ 
tion  the  following  day.  Because  of 
this  relatively  high  plate  failure  rate, 
combined  with  the  age  of  the  plate 
pack  (8  years),  dairy  plant  manage¬ 
ment  made  the  decision  to  replace 
the  plate  pack,  which  was  then  re¬ 
placed  on  October  4,  1998. 
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On  October  2,  1998,  an  unex¬ 
plained  divert  event  occurred  while 
the  homogeni/.ed  milk  was  being 
pasteurized.  Hie  divert  event  contin¬ 
ued  for  several  minutes,  after  which 
the  product  temperature  was  raised 
to  above  the  cut-in  temperature,  and 
forward  flow  resumed.  Before  and 
after  the  diversion  event,  homog¬ 
enized  milk  from  the  H  I'SI'  pasteur¬ 
izer  had  been  directed  to  the  same 
pasteurized  milk  holding  tank  from 
which  the  4-liter  jug  filler  had  been 
drawing. 

In  the  investigation,  it  was  ob¬ 
served  that  during  forward  flow,  the 
pressure  of  the  pasteurized  product 
was  higher  than  the  pressure  of  the 
raw  product.  I'he  pressure  of  the 
pasteurized  product  was  also  higher 
than  the  pressure  of  both  the  chilled 
water  and  glycol  cooling  media.  I’his 
is  to  be  expected,  as  these  are  basic 
H  TS  r  pasteurizer  requirements. 

During  diverted  flow,  the  pres¬ 
sure  on  the  pasteurized  side  of  the 
regenerator  was  at  least  2  psi  abov'e 
the  pressure  on  the  raw  side  of  the 
regenerator.  Again,  this  is  to  he  ex¬ 
pected  in  view  of  the  deactivation 
of  the  booster  pump,  the  minimum 
of  1 2  inches  of  differential  height  be¬ 
tween  the  pasteurized  and  raw  sec¬ 
tions  of  the  HTST  pasteurizer,  and 
the  presence  of  a  vacuum  breaker 
on  the  pasteurized  product  dis¬ 
charge  (as  per  3-A  Accepted  Prac¬ 
tices  for  the  Sanitary  Construction, 
Installation.  Testing  and  Operation 
of  High-Temperatare-Short-Tinie 
and  Higher-Heat-Shorter-Time  Pas¬ 
teurizer  Systems.  Revised,  Number 
603-06).  However,  during  diverted 
flow,  the  pressure  in  the  pasteurized 
product  discharge  section  dropped 
to  approximately  2  psi.  During  this 
time,  the  pressure  of  the  chilled  wa¬ 
ter  medium  in  the  chilled  water  cool¬ 
ing  section  remained  constant  at  30 
psi.  Thus  any  pinholes  or  cracks  in 
any  of  the  plates  in  the  chilled  wa¬ 
ter  cooling  section  could  allow 
chilled  water  to  leak  into  the  pas¬ 
teurized  product  section  during  di¬ 
verted  flow.  Upon  forward  flow,  this 
leaked  chilled  water  would  be  di¬ 
rected  to  a  pasteurized  milk  holding 
tank. 


Based  on  these  observations, 
the  theory  that  chilled  water  may 
have  entered  the  pasteurized  prod¬ 
uct  section  during  diverted  flow  was 
pursued.  'Phis  portion  of  the  inves¬ 
tigation  had  two  components; 

(a)  An  examination  of  the 
records  regarding  the 
chilled  water  medium  re¬ 
vealed  that  on  September 
14,  1998,  the  brand  of  sani¬ 
tizer  used  to  control  bacte¬ 
rial  growth  in  the  chilled 
water  medium  was  changed. 
Federal  (f'anadian)  stan¬ 
dards  require  monthly  test¬ 
ing  of  the  chilled  water  me¬ 
dium  as  part  of  the  routine 
environmental  quality  con¬ 
trol  testing.  However,  fed¬ 
eral  standards  do  not  specify 
a  maximum  acceptable 
level.  The  dairy  plant’s 
records  for  testing  the 
chilled  water  media  showed 
a  gradual  rise  in  the  total  bac¬ 
terial  count  (Standard  Plate 
(anint)  of  the  chilled  water 
media  after  the  sanitizer  was 
changed  in  September.  Prior 
to  the  change  in  sanitizer, 
the  total  chilled  water  bac¬ 
terial  count  (Standard  Plate 
('.(Hint)  ranged  from  <1  per 
ml  to  85  per  ml.  The  gradual 
rise  in  the  total  bacterial 
count  of  the  chilled  water 
media  after  the  sanitizer  was 
changed  would  make  it  ap¬ 
pear  that  the  sanitizer  used 
prior  to  the  outbreak  and 
during  the  investigation  was 
not  as  effective  as  the  former 
sanitizer.  At  the  time  of  the 
investigation,  the  total  count 
(Standard  Plate  C.ount)  was 
>300  colonies  per  ml.  When 
samples  of  the  chilled  water 
collected  during  the  investi¬ 
gation  were  tested  for  Yer¬ 
sinia  pseudotnherculosis, 
test  results  were  negative. 

(b) The  chilled  water  cooling 
section  plates  of  the  HTST 
pasteurizer  used  prior  to 
October  4,  1998,  were  dye 
tested  for  perforations  to  test 
the  theory  that  perforations 


may  have  been  present  in 
the  plates  prior  to  replace¬ 
ment.  Upon  dye  testing  the.se 
plates,  no  cracks  or  pinholes 
were  present. 

DISCUSSION 

The  HTST  pasteurizer  was 
found  to  be  in  compliance  with  all 
current  provincial  and  federal  HTST 
pa.steurizer  equipment  and  operat¬ 
ing  requirements.  However,  the  sce¬ 
nario  outlined  above  demonstrates 
the  potential  vulnerability  of  heat 
exchanger  cooling  systems,  includ¬ 
ing  HTST  pasteurizers,  to  psych- 
rotrophic  environmental  pathogens. 
Because  corrosion  and  metal  fatigue 
can  result  in  perforations  of  plate 
heat  exchangers,  the  potential  exists 
for  entry  of  pathogens  into  food 
products  processed  in  plate  heat 
exchangers. 

Dairy  plant  chilled  water  reser¬ 
voirs  can  contain  several  thousand 
gallons  of  water.  The  chilled  water 
is  contained  in  large  tanks  or  vats, 
and  the  water  is  obtained  from  pri¬ 
vate  or  public  water  systems.  As  the 
chilled  water  is  depleted,  the  chilled 
water  tanks  are  “topped  off’  by  the 
water  system.  In  general,  chilled 
water  reservoirs  require,  and  there¬ 
fore  receive,  little  maintenance,  and 
therefore  they  are  drained  and 
cleaned  infrequently. 

'I’ypical  dairy  plant  chilled  wa¬ 
ter  reservoirs  are  not  closed  systems; 
they  are  open  to  possible  environ¬ 
mental  contaminants,  including 
birds,  rodents,  and  insects.  Several 
animal  species  have  been  identified 
as  carriers  of  Yersinia pseudotuber- 
etdosis  (5).\n  addition,  naturally  oc¬ 
curring  listeriosis  has  been  reported 
in  several  animal  species,  including 
birds,  rodents,  and  insects.  It  is 
therefore  reasonable  to  expect  these 
animals  also  to  carry  Listeria  mono¬ 
cytogenes  in  their  feces  (10).  In  ad¬ 
dition,  private  and  public  water  sys¬ 
tems,  which  supply  water  to  chilled 
water  reservoirs,  have  been  found 
to  contain  Yersinia  species  (8),  in¬ 
cluding  Yersinia  pseudotuberetdo- 
sis  (7,  II),  so  it  is  possible  for  envi¬ 
ronmental  pathogenic  bacteria  to 
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gain  entry  into  the  chilled  water  res¬ 
ervoir.  As  demonstrated  from  the 
dairy  plant’s  monthly  quality  control 
testing  of  the  chilled  water,  the 
chilled  water  is  capable  of  support¬ 
ing  bacterial  growth.  Because  of  the 
chilled  water’s  temperature,  the 
only  bacteria  that  could  grow  would 
be  psychrotmphic  bacteria.  Although 
most  psychrotrophic  bacteria  are 
not  harmful  to  humans,  several  spe¬ 
cies  are  considered  pathogens,  in¬ 
cluding  Listeria  monocytogenes. 
Yersinia  enterocolita,  and  Yersinia 
pseudotuherculosis  ( 10,  13)- 

As  has  been  mentioned,  this 
possible  scenario  was  pursued  dur¬ 
ing  the  course  of  this  investigation. 
The  cooling  media  systems  were 
tested  and  found  to  be  negative  for 
Yersinia  pseudotuberculosis.  In  ad¬ 
dition,  the  HTST  pasteurizer  chilled 
water  section  heat  exchanger  plates 
were  tested  for  perforations.  No  per¬ 
forations  were  found.  In  summary, 
no  evidence  was  found  linking  this 
potential  scenario  to  this  outbreak. 

However,  under  current  HTST 
pasteurizer  mechanical  and  operat¬ 
ing  requirements,  the  possibility 
does  exist  for  this  route  of  pathogen 
entry  into  products  processed 
through  plate  heat  exchangers.  Cur¬ 
rent  HTST  pasteurizer  regulations  do 
not  require  that  the  pasteurized 
product  discharge  section  be  at  a 
higher  pressure  than  cooling  sec¬ 
tions  during  diverted  flow  and  un¬ 
der  shutdown  conditions.  In  the 
possible  scenario  outlined  above, 
during  diverted  flow  or  shutdown 
conditions,  chilled  water  media 
could  leak  into  the  pasteurized  prod¬ 
uct  discharge  section  through  per¬ 
forations  in  the  plates.  If  the  chilled 
water  contained  psychrotrophic 
pathogens,  then  these  organisms 
would  also  leak  into  the  pasteurized 
product  discharge  section.  Upon 
resumption  of  forward  flow,  milk 
from  the  pasteurized  product  dis¬ 
charge  section,  containing  chilled 
water  with  psychrotrophic  patho¬ 
gens,  would  be  directed  to  pasteur¬ 
ized  milk  holding  tanks  for  subse¬ 
quent  packaging. 

A  similar  possibility  also  exists 
in  non-HTST  pasteurized  product 


heat  exchanger  cooling  systems 
used  in  dairy  plants.  Non-HTST  heat 
exchanger  cooling  systems  are  used 
extensively  in  dairy  plants  for  quick 
chilling  of  pasteurized  product 
(e.g.,  hot  pasteurized  product  exit¬ 
ing  vat  pasteurizers).  Current  regu¬ 
lations  for  non-HTST  pasteurized 
product  heat  exchanger  cooling  sys¬ 
tems  do  not  require  higher  pressure 
of  the  pasteurized  product  than  of 
the  cooling  media  under  all  condi¬ 
tions.  As  a  result,  chilled  water  could 
leak  into  the  pasteurized  product 
through  perforations  in  the  heat 
exchanger  in  these  situations  as 
well. 

In  the  possible  scenarios  out¬ 
lined,  the  actual  volume  of  chilled 
water  that  leaked  into  the  pasteur¬ 
ized  product  would  be  relatively 
small.  However,  because  most  or  all 
of  the  bacteria  in  the  chilled  water 
would  be  psychrotrophic  bacteria, 
significant  microbial  growth  could 
occur  in  the  subsequent  refrigerated 
product.  Psychrotrophic  pathogenic 
bacteria  such  as  Listeria  monocyto¬ 
genes,  Yersinia  enterocolitica,  and 
Yersinia  pseudotuberculosis  are  ca¬ 
pable  of  reproduction  at  refrigera¬ 
tion  temperatures  of  <4°C  (2,  10, 
13)-  Consequently,  if  the  chilled 
water  contained  psychrotrophic 
pathogenic  bacteria,  they  could 
multiply  to  the  point  where  con¬ 
sumption  of  the  product  could  cause 
illness. 

RECOMMENDATIONS 

HTST  pasteurizer  cooling 
sections 

Requirements  for  pressure 
differentials  under  all  conditions 
between  the  HTST  pasteurizer  pas¬ 
teurized  product  section  and  the 
cooling  media  section(s)  should  be 
modified.  Requirements  should 
be  such  that  a  pressure  differential 
of  at  least  2  psi  be  present  between 
the  pasteurized  product  section  and 
the  cooling  media  section(s)  under 
all  conditions,  including  forward 
flow,  diverted  flow,  and  shutdown 
conditions.  This  is  particularly 
relevant  for  chilled  water  cooling 


systems  in  which  survival  and  growth 
of  psychrotrophic  bacteria  is  demon¬ 
strable.  This  author  has  not  seen 
evidence  of  a  similar  condition 
in  glycol  cooling  systems.  Thus, 
additional  information  regarding 
glycol  cooling  systems  and  the  sur¬ 
vival  and  growth  of  psychrotrophic 
bacteria  in  them  would  need  to  be 
obtained  prior  to  including  these 
systems  in  the  proposed  requirement 
of  a  pressure  differential. 

Non-HTST  pasteurized  product 
heat  exchanger  cooling  systems 

A  requirement  similar  to  that 
for  HTST  pasteurizer  cooling 
sections  should  be  made  for  non- 
HTST  pasteurized  product  heat 
exchanger  cooling  systems.  Again, 
requirements  should  be  such  that 
a  pressure  differential  of  at  least 
2  psi  be  present  between  the  pro¬ 
duct  section  and  the  cooling  media 
section(s)  under  all  conditions. 

CONCLUSION 

No  physical  evidence  links  the 
outbreak  to  the  dairy  plant  studied. 
However,  the  possible  scenario  out¬ 
lined  regarding  the  presence  of 
chilled  water  containing  psych¬ 
rotrophic  pathogenic  bacteria  in 
pasteurized  product  requires  that 
the  proposed  recommendations  be 
seriously  considered.  These  recom¬ 
mendations,  if  implemented,  would 
ensure  this  possible  scenario  could 
not  occur  in  any  dairy  plants. 
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Presidential  Address 

Robert  L  Sanders 

78th  Annual  Meeting  of  the  International  Association 
of  Milk,  Food  and  Environmental  Sanitarians,  Inc. 
july  21-24,  1991 
Louisville,  Kentucky 

1  would  like  to  take  this  opportunity  again  to  a  new  Oregon  affiliate.  Several  other  groups  are  work- 

welcome  you  to  the  78th  annual  meeting  of  the  ing  to  form  new  affiliates.  The  European  group  under 

International  Association  of  Milk  Food  and  Environ-  Mike  Stringer  in  England  is  getting  close  and  will  be 

mental  Sanitarians.  ready  for  presentation  of  their  charter  soon.  Another 

I  will  take  a  few  moments  to  review  with  you  some  group  that  is  calling  themselves  the  Chesapeake  Area 

highlights  of  the  past  year’s  accomplishments.  We  affiliate  are  from  Maryland,  Delaware,  Northern 

successfully  published  12  issues  of  the  Journal  of  Food  Virginia  and  the  District  of  Columbia  are  working  to 

Protection  and  12  issues  of  Dairy,  Food  and  Environ-  get  their  constitution  and  bylaws  in  order  for  submis- 

mental  Sanitation.  All  issues  were  on  time,  in  fact  sion.  A  group  from  New  Jersey  currently  known  as  the 

many  issues  were  ready  for  the  printer  ahead  of  Metropolitan  Dairy  Tech  Society  is  about  ready  with 

schedule.  We  also  reduced  our  printing  costs  for  these  their  application  for  affiliation. 

journals.  Both  journals  continue  to  be  the  outstanding  About  four  months  ago  1  received  a  letter  from  the 

journals  in  their  field.  We  do  need  to  encourage  our  President  of  the  South  Africa  Health  Officers  Associa- 

colleagues  and  fellow  authors  to  continue  to  submit  tion  inquiring  about  possible  affiliation.  I  responded  to 

their  papers  for  publication  in  these  journals.  We  him  and  the  Ames  office  also  followed  up  with  a  letter 

still  have  a  backlog  of  articles  waiting  for  publication,  but  so  far  we  have  received  no  further  response  from 

however,  it  is  not  as  long  as  it  has  been  in  the  past.  them. 

Membership  has  remained  stable  over  the  past  The  Membership  has  voted  not  to  change  the  name 

year,  about  3,500  Members.  We  currently  have  78  of  the  Association  at  this  time.  We  will  continue  to  be 

Sustaining  Members.  That  is  an  increase  of  two  new  known  as  International  Association  of  Milk,  Food  and 

Sustaining  Members  over  last  year.  Environmental  Sanitarians  (lAMFES).  Over  60%  of  the 

We  have  not  added  any  new  affiliates  this  year.  The  votes  were  not  to  change  the  name.  Mike  Doyle  will 
Oregon  affiliate  was  disbanded  during  the  past  year.  have  more  to  say  about  the  activities  of  the  name 

However,  there  is  a  group  of  I AMFES  Members  in  change  committee  in  his  report  that  will  be  published 

Oregon  who  are  working  toward  reorganizing  to  form  in  this  journal. 
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As  usual  many  of  our  committees  have  been  very 
active  this  past  year.  I  will  name  a  few  of  their  high¬ 
lights.  The  Committee  on  Communicable  Diseases 
Affecting  Man  has  completed  its  work  on 
a  new  booklet  on  HACCP.  This  has  been  sent  to  the 
printer  and  should  be  available  in  the  month  of  August. 
If  you  wish  to  place  an  order  for  a  copy  of  this  booklet 
you  can  order  one  from  the  registration  desk.  The 
Dairy  Quality  and  Safety  Committee  has  just  issued  a 
“Pocket  Guide  to  Dairy  Sanitation.”  Single  copies  are 
available  to  Members  at  the  registration  desk  or 
multiple  copies  can  be  purchased  through  the  Ames 
office.  The  committee  on  Sanitary  Procedure,  com¬ 
monly  called  the  3-A  committee  has  completed  the 
revision  of  the  3-A  Accepted  Practice  for  HTST  and 
HHST  Pasteurization  Systems.  Plans  are  under  way  to 
publish  this  document  as  a  separate  or  13th  edition  of 
Dairy,  Food  and  Environmental  Sanitation  next  year. 
In  addition  3-A  has  revised  or  amended  1 2  other 
standards  this  past  year.  They  will  be  published  in 
Dairy,  Food  and  Environmental  Sanitation  next  year. 
The  Food  Sanitation  Committee  has  been  working 
on  Temporary  Food  Service  Guidelines.  They  will  be 
available  in  the  next  60  days. 

I’he  Audiovisual  Library  has  remained  a  popular 
service  to  our  Members.  'ITtey  have  had  over  1 ,000 
requests  for  use  of  materials  this  past  year.  Unfortu¬ 
nately  because  of  the  large  demand  for  some  material, 
we  could  not  fill  all  requests.  The  lAMFES  Foundation 
has  agreed  to  provide  additional  funding  to  purchase 
additional  copies  of  some  of  the  more  popular  tapes  so 
that  next  year  you  won’t  have  to  wait  so  long  to  get  the 
material  you  have  requested.  We  also  request  that 
when  you  have  completed  the  use  of  the  material  that 
you  return  it  as  soon  as  possible.  That  way  someone 
else  can  use  it. 

lAMFES  participated,  with  20  other  societies, 
in  an  IFl’-sponsored  workshop  on  “Food  Packaging, 
Food  Protection  and  the  Environment.”  You  will  find 
additional  details  in  Clarlie  Felix’s  report.  (The  Mem¬ 
bership  later  voted  to  endorse  the  recommendations 
of  this  report  and  send  it  to  IFT  for  action.) 

The  Ames  office  staff  has  continued  to  function 
smoothly  under  the  leadership  of  Steve  Halstead, 
Executive  Manager  and  Margie  Marble,  Assistant 


Executive  Manager.  We  have  purchased  four  new 
Macintosh  computers  and  are  networking  them 
together  to  perform  the  desktop  publishing  for  the 
journals.  We  have  attained  complete  control  of  both 
journals  through  the  desktop  publishing.  This  has 
resulted  in  considerable  savings  in  printing  costs.  We 
no  longer  need  to  pay  the  printer  fees  for  typesetting. 
We  just  send  them  the  computer  disks  and  the  final 
printed  copy  is  made  from  the  disks.  This  feature  alone 
has  saved  the  Association  over  $50,000  this  past  year. 

We  have  changed  accountants  to  a  new  firm;  one 
that  is  familiar  with  and  has  worked  with  other  non¬ 
profit  associations.  We  have  purchased  a  new  IBM 
compatible  computer  and  the  software  recommended 
by  the  new  accountant.  We  are  now  converting  all 
accounting  to  the  new  computer  system.  When  com¬ 
pleted  we  can  determine  our  financial  condition  at  any 
point  we  wish  to  see  it.  Because  of  this  change-over, 
the  accountants  have  not  completed  the  annual  audit. 
We  do  know  that  our  income  has  exceeded  our 
expenses  during  the  past  year.  The  audit  should  be 
completed  in  the  month  of  August. 

We  are  planning  a  Membership  recruitment  and 
retention  campaign  for  the  coming  year.  We  will  be 
working  with  the  affiliates  to  get  more  affiliate  mem¬ 
bers  to  become  Members  of  lAMFES.  We  hope  to  gain 
several  hundred  new  Members  by  this  time  next  year. 

By  your  ballots  you  have  chosen  Dee  Clingman  as 
your  new  Secretary  for  the  coming  year.  Welcome 
aboard.  Dee,  we  are  glad  to  have  your  experience  to 
add  to  the  Executive  Board  for  the  next  five  years. 

Don’t  forget,  next  year’s  Annual  Meeting  will  be 
in  Toronto,  Ontario,  Canada  July  26-28,  1992.  The 
program  committee  and  local  arrangements  are  already 
hard  at  work  to  make  that  meeting  an  outstanding 
success. 

In  closing  I  want  to  thank  each  and  every  Member, 
the  Executive  Board,  our  Committee  Chairs  and 
Members  for  the  fine  cooperation  that  I  have  received 
during  the  past  year.  Serving  the  past  year  as  your 
President  has  truly  been  one  of  the  highlights  of  my 
career  in  the  Public  Health  Service.  As  I  approach 
retirement  I  will  cherish  this  year.  Thank  y'ou  all. 

Reprinted  from  Dairy’,  Food  and  Environmental 
Sanitation,  Vol.  11,  Pages  672-673. 
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Presidential  Address 


Michael  Doyle 


80th  Annual  Meeting  of  the  International  Association 
of  Milk,  Food  and  Environmental  Sanitarians,  Inc. 
August  1-3,  1993 
Atlanta,  Georgia 


FY92-93  —  It  Was  a  Very  Good  Year!  As  lAMFES 
becomes  an  international  forum  for  food  safety, 
the  organization  has  introduced  several  nuances 
to  meet  Members’  professional  needs  and  strengthen 
its  position  as  a  leading  professional  society  addressing 
food  safety  issues.  Included  were:  acquisition  of  new 
headquarters  offices  in  Des  Moines,  restructuring 
committees,  reorganization  of  editorial  management 
of  the  Journal  of  Food  Protection,  initiating  strategic, 
long-range  planning,  and  involving  the  International 
Life  Sciences  Institute  in  the  Association’s  Annual 
Meeting. 

The  lAMFES  office  in  Ames,  Iowa  served  the 
Association  well  for  many  years.  However,  as  our  need 
for  a  larger  staff  to  provide  better  Membership  services 
and  enhance  our  publication  capabilities  increased, 
we  outgrew  the  facilities.  The  new  home  of  lAMFES 
in  Des  Moines  not  only  better  provides  our  space  and 
office  needs,  but  also  is  readily  accessible  to  an  airport. 
Members  are  invited  to  visit  their  Association  offices 
when  in  the  Des  Moines  area. 

Committees  within  lAMFES  had  evolved  to  include 
a  variety  of  working  groups  with  very  different  goals 
and  functions.  Some  were  short-term  and  had  very 
specific  goals  that  once  accomplished  resulted  in 
dissolution  of  the  committee.  Some  others,  like  the 
Affiliate  Council  and  Foundation  Fund,  were  inappro¬ 
priately  identified  as  committees  because  they  did  not 
function  as  such.  There  clearly  was  a  need  to  better 
structure  our  committees.  Thanks  to  the  efforts  of 
Harold  Bengsch  and  Dee  Clingman,  a  new  organiza¬ 
tional  structure  for  our  working  groups  was  developed 
and  implemented.  Our  new  organizational  structure 
includes:  Committees  which  are  identified  in  the 
lAMFES  Bylaws  and  are  led  by  a  Chairman,  Professional 
Development  Groups  which  are  established  to  address 
ongoing  projects  that  promote  Members’  professional 
development  or  further  the  Association’s  goals  and  are 
led  by  a  Group  Director,  and  Task  Forces  which  are 
established  to  address  single  task  projects  which 
normally  can  be  accomplished  in  2  years  and  are  led 
by  a  Task  Leader.  The  lAMFES  Eoundation  Fund  and 


Affiliate  Council  will  be  separate  oqianizational  units 
functioning  within  lAMFES  under  established  bylaws. 
Leaders  of  each  of  these  new  organizational  units  will 
have  designated  terms  of  appointment.  It  is  anticipated 
that  these  changes  will  lead  to  greater  involvement  of 
the  Membership  in  lAMFES  activities  and  affairs. 

One  of  the  major  strengths  of  lAMFES  has  been  its 
highly  regarded  Journal  of  Food  Protection  that  rates 
among  the  best  of  publications  on  the  microbiological 
safety  of  foods.  The  success  of  this  journal  is  largely 
attributable  to  Elmer  Marth  and  Lloyd  Bullerman  who, 
as  editors,  have  set  the  direction  and  scientific  stan¬ 
dards  for  its  publication.  The  importance  of  the  journal 
to  lAMFES  Members  is  reflected  in  a  recent  Member¬ 
ship  survey  which  identified  their  subscription  to  JFP 
as  one  of  the  principal  reasons  many  Members  belong 
to  lAMEES. 

To  reduce  the  administrative  distractions  of 
handling  and  publishing  manuscripts  of  the /EP  editor, 
a  new  approach  to  handling  papers  will  be  introduced 
in  January  1994.  Details  will  be  provided  elsewhere 
but  this  new  system  will  allow  JFP  editors  to  focus 
their  talents  on  evaluating  the  scientific  merits  of 
manuscripts  rather  than  having  to  manage  all  aspects 
form  secretarial  responsibilities  of  posting  papers  to 
be  received  to  copy  editing.  In  addition,  a  second 
editor  will  be  added  to  the  journal’s  scientific  staff 
to  reduce  the  manuscript  load  for  a  single  editor  and 
allow  editors  the  opportunity  to  commit  to  set-term 
appointments  rather  than  indefinite  terms. 

Membership  in  lAMFES  peaked  in  1989,  with 
3,152  Members  and  has  decreased  to  3,000  in  1993. 
Considering  the  many  benefits  and  services  lAMFES 
provides  to  meet  the  food  safety  professional’s  needs 
and  the  emphasis  being  placed  by  consumers,  regula¬ 
tory  agencies,  and  the  industry  on  the  safety  of  foods. 
Membership  in  lAMFES  should  be  growing  at  an 
unprecedented  rate.  In  July  1992,  a  Strategic  Planning 
Task  Force  was  established  to  address  this  and  other 
issues  affecting  the  long-term  viability  of  lAMFES. 

The  Task  Eorce  met  at  the  1992  Annual  Meeting  with 
a  representative  of  Lawrence  Leiter  and  Company 
that  specializes  in  strategic  planning  for  professional 
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societies  and  non-profit  associations.  Ideas  were 
provided  that  formed  the  basis  for  questionnaires 
to  be  used  in  a  telephone  survey  of  the  Membership. 

The  survey  involved  interviewing  300  individuals 
that  include:  100  Members  of  both  lAMFES  and  an 
Affiliate,  100  Members  of  lAMFES  only  (not  an  Affili¬ 
ate),  and  100  members  of  an  Affiliate  only  (not 
lAMFES).  Some  very  revealing  and  informative  results 
were  obtained.  Highlights  of  this  study  included: 

lAMFES  and  Affiliate  Members  — 

•  58%  joined  lAMFES  to  receive  one  of  its  jour¬ 
nals.  86%  retain  their  Membership  to  receive 
one  or  both  journals 

•  73%  subscribe  to  the  Journal  of  Food  Protec¬ 
tion 

•  The  overall  value  of  Membership  was  highly- 
rated  (3. 3/5.0)  for  the  dues  dollar;  many  said 
lAMFES  Membership  is  a  bargain 

•  42%  identify  lAMFES  as  their  primary  profes¬ 
sional  society 

•  52%  have  never  attended  an  Annual  Meeting 

lAMFES  Members  Only  — 

•  56%  joined  lAMFES  to  receive  one  of  its  jour¬ 
nals;  77%  retain  their  Membership  to  receive 
one  or  both  journals 

•  84%  subscribe  to  the  Journal  of  Food  Protec¬ 
tion 

•  The  overall  value  of  Membership  is  highly  rated 
(3. 8/5.0)  for  the  dues  dollar;  Lawrence-Leiter 
indicated  that  rarely  have  they  received  so  many 
comments  about  the  good  value  for  the  price 

•  22%  identify  lAMFES  as  their  primary  profes¬ 
sional  society 

•  76%  have  never  attended  an  Annual  Meeting 

•  There  were  many  indications  that  barriers  (very 
narrow  scope;  milk  only)  discourage  Affiliate 
membership 

Affiliate  Members  Only  — 

•  83%  are  familiar  with  lAMFES;  56%  have  been 
asked  to  join  lAMFES 

•  57%  work  for  a  government/regulatory  agency 

•  51%  are  not  members  of  a  national  professional 
organization 

•  Many  indicate  their  interests  are  different,  i.e., 
either  narrower  or  only  tangentially  related  to 
lAMFES 

•  Some  respondents  did  not  know  their  Affiliate  is 
associated  with  lAMFES;  they  thought  it  was 
associated  with  the  National  Environmental 
Health  Association 

Some  of  the  general  observations  and  recommen¬ 
dations  of  the  Lawrence-Leiter  report  included: 

1.  Pay  attention  to  the  journals;  the  number  one 
concern  of  lAMFES  is  the  quality  of  its  journals 


2.  Pay  attention  to  the  needs  of  the  International 
Members 

3.  Develop  white  papers  on  food  safety  issues 
(4.2/5.0) 

4.  Publish  symposia,  organize  special  interest 
sections,  hold  regional  educational  programs 
(3.8-3.9/5.0) 

5.  The  Affiliates  attract  a  somewhat  different 
member  than  lAMFES,  making  it  unreasonable 
to  assume  that  all  Affiliate  members  will  join 
lAMFES 

The  Strategic  Planning  Task  Force  will  now  use  the 
results  of  this  study  to  provide  recommendations  on 
what  should  be  done  to  increase  Membership  and 
provide  the  best  in  professional  services  and  benefits. 

A  major  contribution  to  the  1993  Annual  Meeting 
was  the  participation  of  the  International  Life  Sciences 
Institute  (ILSI)  that  sponsored  several  timely  symposia 
of  international  significance.  ILSI  is  a  highly  respected, 
internationally-recognized  organization  that  sponsors 
food  safety-related  research.  The  involvement  of  ILSI  in 
our  Annual  Meeting  was  mutually  beneficial,  providing 
a  forum  for  presentation  of  ILSI-sponsored  research 
and  an  opportunity  for  lAMFES  to  involve  internation- 
ally-recognized  food  safety  scientists  in  its  program. 

Financially,  lAMFES  has  made  tremendous  strides 
during  the  past  five  years  in  balancing  its  budget. 
Profits  or  losses  from  1988-1992  were  as  follows: 


1988 

-$ 

53,766 

1989 

-$ 

49,459 

1990 

$ 

8,324 

1991 

$ 

14,341 

1992 

$108,783 

In  1992  the  fiscal  year  was  changed  to  July  1  - 
August  3 1  in  order  to  include  the  income  and  expenses 
of  the  most  recent  Annual  Meeting  in  the  fiscal  year 
annual  financial  statement.  Hence,  FY  92  has  two 
additional  months  and  the  income  and  expenses  for 
two  Annual  Meetings  instead  of  one.  Much  of  the 
credit  for  this  financial  turn  around  goes  to  Steve 
Halstead  who  has  astutely  increased  the  profitability 
of  our  Annual  Meetings.  The  Executive  Board  and  Steve 
have  worked  diligently  to  keep  expenses  in  check 
and  erase  the  Association’s  debt.  Although  expenses 
continue  to  increase,  the  Executive  Board  has  chosen 
not  to  increase  dues  for  FY  94.  The  estimated  profit  for 
FY  94  is  less  than  $10,000;  a  dues  increase  for  FY  95 
may  be  needed  unless  lAMFES  experiences  a  major 
increase  in  Members  and  greater  attendance  at  its 
Annual  Meeting. 

All  in  all,  FY  92-93  was  a  very  good  year  for 
lAMFES.  Let’s  work  together  to  make  FY  93-94  even 
better. 

Reprinted  from  Dairy,  Food  and  Environmental 
Sanitation,  Vol.  13,  Pages  656-657. 
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i^ighlights  of  the  €xecutioc  jBoard  Meeting 
March  )i'3lpril  2, 2000 
Bes  Moines,  Jotoa 


The  following  is  an  unofficial  summary  of  actions  from  the  Executive  Board  Meeting  held  March  3 1 
to  April  2,  2000  in  Des  Moines,  Iowa; 


Approved  the  following: 

•  Minutes  of  January  23-24,  2000  Executive  Board 
Meeting 

•  Minutes  of  January  24,  2000  Executive  Session 
Board  Meeting 

•  To  allow  exhibitors  to  discretely  take  orders 
on  the  floor  of  the  exhibit  hall 

•  Budget  for  fiscal  year  end  August  3 1 , 2001 

•  Dues  increase  effective  September  1 , 2000 

•  Subscription  rate  increase  effective  September  1 ,  2000 

•  Registration  and  exhibitor  fees  for  2001  Annual 
Meeting 

•  Issuance  of  Affiliate  charter  to  the  Mexico  Association 
for  Food  Protection  (AMEPA)  as  the  35th  Affiliate 

•  Honorary  Life  Memberships  for  Bill  Arledge 
and  Bob  Sanders 

•  P.C.  Vasavada  as  Chairperson  for  the  2001  Nominating 
Committee 

•  Adding  3  new  Members  to  the  JFP  Management 
Committee 

Discussed  the  following: 

•  Communication  Update:  Reports  on  DFES,  JFP 
and  the  Web  site  were  accepted.  Journal  production 
remains  on  schedule  and  Web  development  continues 
to  progress  with  E-commerce  capabilities  and  online 
Membership  directory 

•  Membership  Update:  Membership  increased  3%  over 
same  period  one  year  ago.  Interest  in  new  name 
continues,  new  Member  materials  were  reviewed 

•  Advertising  Update:  Ad  sales  continue  to  grow.  Exhibit 
Hall  sales  strong,  sponsorship  for  Annual  Meeting 
out-pace  last  year 

•  Financial  Update:  January  and  February  financial 
statements  reviewed,  second  quarter  ends  ahead  of 
budget 

•  Limitations  of  401(k)  plan,  will  continue  to  research 

•  Affiliate  Newsletter  to  mail  mid-April 


•  Revised  Affiliate  Operating  Guidelines 

•  Prospective  new  Affiliate  organizations  in  United 
Kingdom,  D.C.  area,  Portugal,  Quebec,  and  Manitoba 

•  Need  to  have  a  local  leader  to  promote  International 
Association  for  Food  Protection  at  Affiliate  meetings 

•  Annual  Reports  received  from  21  of  34  Affiliates 

•  Conclusion  of  the  Awards  selection  process 
for  2000  Awards 

•  Establishment  of  an  Award  to  recognize  laboratorians 
—  the  Maurice  Weber  Lahoratorian  Award 

•  New  3-A  Web  site:  www.3-A.org 

•  Committee  Member  appointments  for  2000 

•  Military  Food  Safety  PDG — organizational  meeting 
at  Annual  Meeting 

•  Student  PDG — plans  progressing  well 

•  Secretary  election  results 

•  Progression  of  preparations  for  the  2000  Annual 
Meeting  in  Atlanta 

•  Planning  for  2001  and  2002  Annual  Meetings 

•  Future  Annual  Meeting  sites 

•  Encouraged  Annual  Meeting  attendees  to  obtain 
CEU’s  directly  from  issuing  authority.  Association 
cannot  monitor  all  possible  issuing  bodies  efficiently 

•  Annual  Meeting  Workshops 

•  Produce  Safety  Workshop  to  be  held  late  fall  of  2000 
in  Mexico 

•  Co-sponsorship  of  Japan  PC2000  and  ASAE  2000 

•  Planning  session  with  staff/goals  for  the  Association 

•  Revised  Policy  Manual  distributed 

•  Sponsorship  of  IFT  student  reception 

•  Declined  offer  to  exhibit  at  IFT  Food  Safety  Conference 

•  Update  on  written  Association  history  project 

•  Agreed  to  exhibit  at  the  United  Fresh  Fruit 
&  Vegetable  Association  Conference 

•  Request  attorney’s  letter  to  International  Association 
of  Food  Safety  Professionals  —  name  confusion 

Next  Executive  Board  meeting:  August  4-10,  2000, 

Atlanta,  Georgia 
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CALL  FOR  SYMPOSIA 


2001  Annual  Meeting 
August  S-S,  2001 
Minneapolis,  Minnesota 


The  Program  Committee  invites  International 
Association  for  Food  Protection  Members  and  other 
interested  individuals  to  submit  a  symposium  proposal  for 
presentation  during  the  2001  Annual  Meeting,  August  5-8, 
2001  in  Minneapolis,  Minnesota. 

WHAT  IS  A  SYMPOSIUM? 

A  symposium  is  an  organized,  half-day  session 
emphasizing  a  central  theme  relating  to  food  safety  and 
usually  consists  of  six  30-minute  presentations  by  each 
presenter.  It  may  be  a  discussion  emphasizing  a  scientific 
aspect  of  a  common  food  safety  and  quality  topic,  issues  of 
general  interest  relating  to  food  safety  and  quality,  a  report 
of  recent  developments,  an  update  of  state-of-the-art 
materials,  or  a  discussion  of  results  of  basic  research  in  a 
given  area.  The  material  covered  should  include  current 
work  and  the  newest  findings.  Symposia  will  be  evaluated 
by  the  Program  Committee  for  relevance  to  current  science 
and  to  Association  iMembers. 

SUBMISSION  GUIDELINES 

To  submit  a  symposium,  complete  the  Symposium 
Proposal  form.  The  title  of  symposium;  names,  telephone 
numbers,  fax  numbers,  and  complete  mailing  addresses  of 
the  person(s)  organizing  the  symposium  and  convenors  of 
the  session;  topics  for  presentation,  suggested  presenters, 
affiliations;  description  of  audience  to  which  this  topic 
would  be  of  greatest  interest;  and  signature  of  organizer. 
When  submitting  a  proposal,  the  presenters  do  not  need  to 
be  confirmed,  only  identified.  Confirmation  of  presenters 
takes  place  after  acceptance  of  your  symposium. 

SYMPOSIUM  FORMAT 

Symposium  sessions  are  3  and  1/2  hours  in  length 
including  a  30-minute  break.  A  typical  format  is  six 
30-minute  presentations.  However,  variations  are  permitted 
as  long  as  the  changes  fit  within  the  allotted  time  frame.  If 
vary  ing  from  the  standard  format,  be  sure  to  indicate  this  on 
the  Symposium  Proposal  form. 

SYMPOSIUM  PROPOSAL  DEADLINE 

Proposals  may  be  submitted  by  mail  to  the  International 
Association  for  Food  Protection  office  for  receipt  no  later 
than  July  17,  2000  or  by  presenting  the  proposal  to  the 
Program  Committee  at  its  meeting  on  Sunday,  August  6, 
2000  in  Atlanta,  Georgia.  Proposals  may  be  prepared  by 
individuals,  committees,  or  professional  development 
groups. 


The  Program  Committee  will  review  submitted 
symposia  and  organizers  will  be  notified  in  October  2000 
as  to  the  disposition  of  their  proposal. 

PRESENTERS  WHO  ARE  NOT  MEMBERS 

International  Association  for  Food  Protection  does  not 
reimburse  invited  presenters  for  travel,  hotel,  or  other 
expenses  incurred  during  the  Annual  Meeting.  However, 
invited  presenters  who  are  not  Assocation  members  will 
receive  a  complimentary  registration.  Presenters  who  are 
Association  Members  are  expected  to  pay  normal 
registration  fees. 

ASSOCIATION  FOUNDATION  SPONSORSHIP 

The  International  Association  for  Food  Protection 
Foundation  has  limited  funds  for  travel  sponsorship  of 
presenters.  Symposia  organizers  may  make  requests  in 
writing  to  the  Program  Committee  Chairperson.  Requests 
are  reviewed  on  an  individual  and  first-come-first-served 
basis.  The  maximum  funding  grant  will  be  $500.  Organizers 
are  welcome  to  seek  funding  from  other  sources  and  the 
Association  will  provide  recognition  for  these  groups  in  our 
program  materials.  Organizers  are  asked  to  inform  the 
Association  if  they  obtain  outside  funding. 

HAVE  AN  IDEA  BUT  YOU  ARE  UNABLE 
TO  ORGANIZE  IT? 

Many  Association  Members  have  excellent  suggestions 
for  symposia  topics,  but  are  unable  to  organize  the  session. 
Such  ideas  are  extremely  valuable  and  are  welcome.  If  you 
have  an  idea  for  a  symposium  topic,  please  inform  the 
Program  Committee  c;hairperson  as  soon  as  possible. 
Symposia  topics  are  among  the  most  valuable  contribution 
an  Association  Member  can  make  to  assure  the  quality  of 
our  Annual  Meeting. 

WHO  TO  CONTACT: 

Bev  Corron 

International  Association  for  Food  Protection 

6200  Aurora  Ave.,  Suite  200W 

Des  Moines,  lA  50322-2863,  USA 

Phone:  800.369.6337;  515.276.3344 

Fax:  515.276.8655 

E-mail:  bcorron@foodprotection . org 
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SYMPOSIUM  PROPOSAL 


2001  Annual  Meeting 
August  S-S,  2001 
Minneapolis^  Minnesota 


Title: _ 

Organizer’s  Name: _  _  _ 

Address:  _  _  _ 

Phone: _  _ Fax: _  _  E-mail: 

Topic  —  Suggested  Presenter,  Affiliation 

(Example:  1.  HACCP  Implementation  —  John  Smith,  University  of  Georgia) 

1.  _  _  _ 

2. _ _ 

4.  _ 

5.  _ 

6.  _  _ _ 

Suggested  Convenors: 


Description  of  Audience: 
Signature  of  Organizer: 


International  Association  for  Food  Protection 
Symposium  Proposal 
6200  Aurora  Ave.,  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 

Submit  in  person  Program  Committee 

on  August  6,  2000  to:  International  Association  for  Food  Protection  87th  Annual  Meeting 

Atlanta,  Georgia 

or  Contact:  Bev  Corron 

International  Association  for  Food  Protection 

6200  Aurora  Ave.,  Suite  200W 

Des  Moines,  lA  50322-2863,  USA 

Phone:  800.369.6337;  515.276.3344 

Fax:  515.276.8655 

E-mail :  bcorron@foodprotection .  org 


Submit  by  mail 
by  July  17,  2000  to: 
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NewMembers 


AUSTRALIA 

Phillip  D.  Bird 

Hunter  Public  Health  Unit 
Wallsend,  NSW 

Alan  Fagerland 

Quality  Assurance  Services 
Strathfield,  NSW 

CANADA 

Christine  Barthe 

Quebec  Ministry  of  Agriculture 
Quebec  City,  Quebec 

Robert  K.  Carkner 

Parmalot,  Winchester,  Ontario 

James  W.  Christian 

London,  Ontario 

Martin  Holmes 

Hershey  (Canada  Inc. 

Dartmouth,  Nova  Scotia 

Robert  Jenne 

(Canadian  Food  Inspection  Agency 
Aurora,  Ontario 

Freddy  S.  Wu 

Health  (.anada.  Health  Protection 
Branch,  Edmonton,  Alberta 

CHILE 

Jose  Cruz 

Agricola  Los  Gireasoles,  Santiago 

FRANCE 

Elisabeth  Vindel 

CNIEL,  St.  Petersbourg,  Paris 

GREECE 

Chris  Papadopoulou 

University  of  loannina,  loannina 

GUATEMALA 

Sheryl  deCabrera 

Guatemala 

IRELAND 

Justine  Fitzmaurice 

National  Diagnostic  C-entre,  Galway 


MALTA 

Michael  A.  Borg 

Quality  Anaysis  Lab,  Msida 

MEXICO 

Ing.  Luis  Alonso  Gonzalez  De  Alba 

Productos  Carranro,  SA  de  CU 
San  Luis  Potosi,  S.L.P. 

SLOVENIA 

Aleksonder  Steblovnik 

Mlekama  CELEIA  D.O.O. 

Arja  Vas,  Petrovee 

SOUTH  AFRICA 

Denise  Lindsay 

University  of  the  Witwatersrand 
Johannesburg 

Mohlatlego  E.  Peta 

Wits  University,  Johannesburg 

THAILAND 

Warapa  Mahakarnchanakul 

Agro-Industry  Faculty,  Kaselsart 
University,  Bangkok 

TURKEY 

Kadir  Halkman 

Ankora  University,  Ankora 

UNITED  KINGDOM 

Mike  A.  Bowden 

AFS  Animal  Care,  Thetford,  Norfolk 

UNITED  STATES 

Armed  Forces 

sherry  L.  Graham 

5 1st  Med.  Det.  (VM),  APO,  AE 

Cecil  D.  Mitchell 

64th  Med.  Det.  (VS),  APO,  AE 

California 

Eugenia  M.  Konopka 

Swiss  Dairy',  Cathedral  City 


Dave  N.  Lambillotte 

SafePath  Laboratories  LLC 
Carlsbad 

Michele  R.  Maddox 

Cantare  Poods,  San  Diego 

Joan  C.  Rosen 

Fresh  Express,  Salinas 

Martin  Sancho 

California  State  Polytechnic 
University,  Pomona 

Morris  W.  Wolford 

SaniSystems,  Alta  Loma 

Glen  M.  Young 

University  of  Califomia-Davis 
Davis 

Colorado 

Kristine  A.  Johansen 

Xtrana  Inc.,  Denver 

District  of  Columbia 

Donald  A.  Koutter,  Jr. 

US  Food  &  Drug  Administration 
Washington 

Lisa  Weddig 

National  Food  Processors  Assn. 
Washington 

Florida 

Hans  Fuchssteiner 

Productos  Alimentios  Kelly’s 
Miami 

Georgia 

John  T.  Allan 

GA  Public  Health  Lab,  Atlanta 

Joseph  K.  Chen 

USDA-Food  Safety  Inspection 
Service,  Athens 

Gary  Comontofski 

Continental  Grain  Co.,  Gainesville 

Karen  M.  Cramp 

University  of  Georgia,  Athens 

Kurt  A.  Nelson 

Rich-SeaPak,  Brunswick 
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Hoon  Park 

University  of  Georgia,  Griffin 

Robert  Vess 

OmniTech  Laboratories,  Marietta 

Ferman  D.  White 

Fieldale  Farms,  Gainesville 

Idaho 

Marie  Kiehl 

Souhwest  District  Health,  Meridian 

Illinois 

Ken  Pannaralla 

Village  of  Bridgeview,  Bridgeview 

Rena  M.  Pierami 

Silliker  Laboratories  Group,  Inc. 
Homewood 

Doug  Winters 

Silliker  Labs,  Chicago  Heights 

Indiana 

Lynn  H.  Choi 

Purdue  University,  West  Lafayette 

Kansas 

Russ  Brockman 

Taylor  Products  Co.,  Inc.,  Parsons 

Kentucky 

Melvin  Pleasant 

American  Institute  of  Baking 
Louisville 

Kenny  Ratliff 

North  Central  District  Health 
LaGrange 

Maine 

James  Martin 

Health  &  Environmental  Lab 
Augusta 

Michigan 

Jim  Bail 

Domino’s  Pizza,  Ann  Arbor 

Lloyd  Cochran 

Elzinga  &  Volkers  Professional 
Services,  Grand  Haven 


Minnesota 

Rick  Heiman 

Kohler  Mix  Specialties 
White  Bean  Towns 

Missouri 

Gary  M.  Gill 

Pemiscot  Co.  Health  Dept.,  Hayti 

Judy  O'Brien 

Ralston  Purina,  St.  Louis 

Joel  VanHoose  ^ 

Missouri  Division  of  Aging 
Jefferson  City 

New  Jersey 

Craig  Keeley 

Great  Western  Chemical  Co. 
Ocean  City 

Anthony  H.  Necamp 

Foodarama  Supermarkets 
Manahawkin 

Karen  Winkowski 

Creanoza,  Biscataway 

North  Carolina 

Melissa  C.  Taylor 

NC  State  University,  Raleigh 

North  Dakota 

Steve  J.  Foster 

Winger  Cheese,  Towner 

Ohio 

A.  Arko 

Wayne  Co.  Schools  Career  Center 
Smithville 

Kay  N.  Sadler 

New-Tech  Consulting,  Cincinnati 

Oklahoma 

Nan  Daniels 

VIP  Sales  Co.,  Inc.,  Tulsa 

Michele  L.  Westley 

J-M  Foods,  Inc.,  Miami 


Pennsylvania 

Keith  Martz 

Papetti’s  Hygrade  Egg  Products,  Inc., 
Klingerstown 

Patricia  L.  McKenty 

Pennsylvania  Dept,  of  Agric. 
Pittsburgh 

Linda  Smith 

Papetti’s  Hygrade  Egg  Products,  Inc., 
Klingerstown 

Judy  L.  Zerby 

University  Cramery,  University  Park 

South  Carolina 

Emi  Ohta 

SC  Dept,  of  Health  &  Env.  Control 
Columbia 

Tennessee 

Mondonna  F.  Cate 

The  University  of  Tennessee, 
Knoxville 

Texas 

John  Betthouser 

Hutchison-Hayes  Separators  Inc. 
Houston 

Mark  Hale 

Toftejorg,  Inc.,  Pasadena 

David  M.  Lewis 

Art  Institute  of  Dallas,  Arlington 

Martha  Siegel 

Fresh  Advantage,  Grand  Prairie 

Virginia 

Robert  M.  Castle 

Virginia  Tech,  Blacksburg 

Brian  R.  Yaun 

Virginia  Tech,  Blacksburg 

Washington 

Carlos  Abetya 

FDA,  Bothell 

Wisconsin 

Janna  K.  O'Connell 

Danisco  Cultor,  Milwaukee 


New  Sustaining  Members 


Robert  Meijer 

Labplas  Inc. 

Ste- Julie,  Quebec,  Canada 
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AffiliateOfficers 


ALABAMA  ASSN.  FOR  FOOD  PROTECTION 


Pres.,  Ron  Dawsey . Montgomery’ 

Pres.  Elect,  Tollie  Haley  Meggs . Tuscaloosa 

Past  Pres.,  Ed  Mabry . Cowarts 

Vice  Pres,,  Jon  Searles . Sylacauga 

Sec’y-  Treas,,  Patricia  Lindsey . Cullman 

Delegate,  Tom  McCaskey . Auburn 


Mail  all  correspondence  to: 

Patricia  Lindsey 

Cullman  County  Health  Dept. 

P.O.  Box  1678 
Cullman,  AL  35056-1678 
256.734.0243 
E-mail:  cchd@hiwaay.net 

ALBERTA  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL  SANITARIANS 


Pres,,  Gary  Gensler . Edmonton 

Pres.  Elect,  Michelle  Rymal . Edmonton 

Past  Pres.,  Elaine  Dribnenky .  Red  Deer 

Sec’y-,  Kelly  Sawka . Edmonton 

Treas.,  Bonnie  Jensen . Edmonton 

Delegate,  Lynn  M.  McMullen . Edmonton 

Mail  all  correspondence  to: 

Lynn  M.  McMullen 
University  of  Alberta 


Dept,  of  Ag.,  Food  and  Nutritional  Science 
4-10  Ag.  For.  Center 
Edmonton,  Alberta  T6G  2P5  Canada 
780.429.6015 

E-mail:  lynn.mcmullen@ualberta.ca 

BRITISH  COLUMBIA 
FOOD  PROTECTION  ASSN. 

Pres.,  Clive  Kingsbury . Surrey 

Sec’y»  John  Boyce . Oakville,  Ontario 

Treas.,  Ernst  Schoeller . West  Vancouver 

Delegate,  Gillian  Geere . Richmond 

Mail  all  correspondence  to: 

Clive  Kingsbury 
J.  M.  Schneider 
5523-  176th  St. 

Surrey,  BC  V3S  4C2 
604.576.1191  ext.  3740 
E-mail:  Ckingsbury@home.com 


CALIFORNIA  ASSN.  OF  DAIRY 
&  MILK  SANITARIANS 


Pres.,  Anne  Quilter  Goldstein . Sacramento 

1st  Vice  Pres.,  Giselle  Puckett . Fairfield 

2nd  Vice  Pres.,  Dawn  Stead . Woodland  Hills 

Past  Pres.,  Gary  Timmons . Ontario 

Recording  Sec’y-,  Frances  Valles . Ontario 

Delegate,  John  Bruhn . Davis 

Mail  all  correspondence  to: 

John  C.  Bruhn 


Dairy  Research  and  Information  Center 
University  of  Califomia-Davis 
Food  Science  and  Technology 
One  Shields  Ave. 

Davis,  CA  95616-8598 
530.752.2192 

E-mail:  jcbruhn@ucdavis.edu 

CAROLINAS  ASSN.  FOR  FOOD  PROTECTION 


Pres.,  Beth  Johnson . Columbia,  SC 

Past  Pres.,  Susan  Grayson . Cary,  NC 

Sec’y-,  Jeff  Rhodehamel . Duncan,  SC 

Vice  Pres.,  Michael  Rhodes . Raleigh,  NC 

Treas.,  John  Rushing . Raleigh,  NC 

Delegate,  Beth  Johnson . Columbia,  SC 


Mail  all  correspondence  to: 

Beth  M.  Johnson 
S.C.  DHEC  Bur.  of  Labs 
2809  Knightbridge  Road 
Columbia,  SC  29223-2126 
803.935.6201 

E-mail:  johnsoem@columb68. dhec.state.se. us 

CONNECTICUT  ASSN.  OF  DAIRY  &  FOOD 
SANITARIANS,  INC. 


Pres.,  Colleen  Mears . Windsor  Locks 

Vice  Pres.,  David  Herrington . Middlefield 

Sec’y*?  Donald  Shields . Hartford 

Treas.,  Kevin  Gallagher . Hartford 

Delegate,  Satyakam  Sen . Bristol 

Mail  all  correspondence  to: 

Kevin  Gallagher 


Dept.  Consumer  Protection  (Food  Div.) 
State  Office  Bldg.,  Rm  #167 
165  Capitol  Ave. 

Hartford,  CT  06106 
860.713.6186 
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FLORIDA  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL  SANITARIANS,  INC. 


Pres.,  Frank  Yiannas . Lake  Buena  Vista 

Pres.  Elect,  Zeb  Blanton . Altamonte  Springs 

Vice  Pres.,  Bennett  Armstrong . New  Port  Richey 

Past  Pres.,  Roy  E.  Costa . Orlando 

Sec’y.»  Sharon  Grossman . Orange  City 

Treas.,  Bill  Thornhill . Winter  Haven 

Delegate,  Peter  Hibbard . Orlando 

Mail  all  correspondence  to: 

Frank  Yiannas 
Environmental  Health 
Walt  Disney  World 
P.O.  Box  10,000 


Lake  Buena  Vista,  FL  32830-1000 
407.828.5848 

E-mail:  frank_yiannas@wda.disney.com 

GEORGIA  ASSN.  OF  FOOD 
&  ENVIRONMENTAL  SANITARIANS 


Pres.,  Sid  Camp . Atlanta 

Vice  Pres.,  Shanna  Lively .  Forest  Park 

Past  Pres.,  Pam  York . McDonough 

Sec’y.,  Todd  Silberg . Duluth 

Treas.,  James  C.  Camp . Newnan 

Delegate,  David  Fry . Lilbum 


Mail  all  correspondence  to: 

Todd  Silberg 
DARDEN  Restaurants 
3775  Palisade  Park  Dr. 

Duluth,  GA  30096 
407.245.5835 

E-mail:  tsilberg@darden.com 

IDAHO  ENVIRONMENTAL  HEALTH  ASSN. 


Pres.,  Ron  Baird .  Mt.  Home 

Pres.  Elect,  Angela  Markham . Pocatello 

Past  Pres.,  Rich  Gabriel . Moscow 

Sec’y.  Treas.,  Dee  Dawson . Pocatello 

Delegate,  Frank  Isenbeig . Boise 

Mail  all  correspondence  to: 

Frank  Isenberg 


Bureau  of  Env.  Health  &  Safety 
P.O.  Box  83720 
Boise,  ID  83720-0036 
208.334.5947 

E-mail:  isenberg@idhw.state.id.us 

ASSOCIATED  ILLINOIS  MILK,  FOOD 
&  ENVIRONMENTAL  SANITARIANS 


Pres.,  Leroy  Dressel . Highland 

Pres.  Elect,  Tom  Gruetzmacher . Rockford 

1st  Vice  Pres.,  Steve  DiVincenzo . Springfield 

2nd  Vice  Pres.,  Mark  Kloster . North  Aurora 

Past  Pres.,  Gary  Kuhlman . Springfield 

Sec’y.  Treas.,  Nicolette  Oates . Chicago 

Delegate,  Charles  Price . Lombard 


Mail  all  correspondence  to: 

Nicolette  Oates 
11920  So.  74th  Ave. 

Palos  Heights,  IL  60463 
773.722.7100 

E-mail:  noates@elgindairy.com 

INDIANA  ENVIRONMENTAL  HEALTH  ASSN.,  INC. 


Pres.,  John  Hulewicz . Goshen 

Pres.  Elect,  Rhonda  Madden . Indianapolis 

Vice  Pres.,  Robert  Lewis . Shelbyville 

Past.  Pres.,  Dave  Lamm . Indianapolis 

Treas.,  J.  Lloyd  Grannan . Indianapolis 

Sec’y.,  Janice  Wilkins . Muncie 

Delegate,  Helene  llhlman . Hammond 


Mail  all  correspondence  to: 

Helene  Uhlman 
Hammond  Health  Dept. 

649  Conkey  St.,  East 
Hammond,  IN  46324 
219.853.6358 

IOWA  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL  SANITARIANS,  INC. 


Pres.,  Susan  Stence . Charter  Oak 

Vice  Pres.,  Mike  Klein . Walford 

1st  Vice  Pres.,  Jimmy  Clark . Seymore 

2nd  Vice  Pres.,  Randy  Stephenson . Stacyville 

Past  Pres.,  Jon  Knight . Waterloo 

Sec’y.  Treas.,  Monica  Streicher . Arlington 

Delegate,  Randy  Hanson .  Dubuque 


Mail  all  correspondence  to: 

Monica  Streicher 

c/o  Associated  Milk  Producers  Inc. 

3281  40th  St. 

Arlington,  LA  50606 

319.933.4521  ext.  222 

E-mail:  streicherm@netconnect.com 

KANSAS  ASSN.  OF  SANITARIANS 


Pres.,  Dan  Partridge . Hutchinson 

1st  Vice  Pres.,  Dennis  Foster . Troy 

2nd  Vice  Pres.,  Chris  Etcheson . Topeka 

Past  Pres.,  Jolene  Funk . Salina 

Sec’y.,  Chris  McVey . Emporia 

Treas.,  Greg  Willis . Hays 

Delegate,  Dan  Partridge . Hutchinson 


Mail  all  correspondence  to: 
Chris  McVey 

Lyon  County  Health  Dept. 

420  W.  15th  Ave. 

Emporia,  KS  66801 
316.342.4864 

E-mail:  amayo@lyoncounty.org 
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KENTUCKY  ASSN.  OF  DAIRY,  FOOD 
&  ENVIRONMENTAL  SPECIALISTS 


Pres.,  Timothy  Wright . Versailles 

Pres.  Elect,  David  Burton . Bowling  Green 

Vice  Pres.,  Sam  Burnette . Frankfort 

Sec’y-»  Brenda  Haydon . Frankfort 

Treas.,  Kim  True . Frankfort 

Delegate,  Timothy  Wright . Versailles 


Mail  all  correspondence  to: 

Timothy  Wright 

Woodford  County  Health  Dept. 

229  N.  Main  St. 

Versailles,  KY  403«3 
606.873.4541 

KOREA  ASSN.  OF  MILK, 

FOOD  AND  ENVIRONMENTAL  SPECIALISTS 


Pres.,  Kook  Hee  Kang . Kyomggido 

1st  Vice  Pres.,  Duck  Hwa  Chung . Kyungnam 

2nd  Vice  Pres.,  Dong  Suck  Chang . Pusan 

Past  Pres.,  Choong  II  Chung . Seoul 

Sec’y-.  Deog  Hwan  Oh . Kangwondo 

Auditor,  Yoh  Chang  Yoon . Seoul 

Ilelegate,  Dong  Kwan  Jeong . Pusan 

Mail  all  correspondence  to: 

Deog  Hwan  Oh 


Division  of  Food  and  Biotechnology 

College  of  Agriculture  and  Life  .Sciences 

Kangwon  National  University 

192-1,  Hyoja  2  Dong 

Chunchon,  Kangwondo  200-701,  Korea 

82.361.250.6457 

E-mail :  deogh wa@cc .  kangwon .ac . kr 

MASSACHUSETTS  MILK,  FOOD 
&  ENVIRONMENTAL  INSPECTORS  ASSN. 


Pres.,  Christine  Majewski . Jamaica  Plain 

Vice  Pres.,  Randall  White . Agawam 

Past  Pres.,  Gail  Stathis . Springfield 

Sec’y-  Treas.,  Fred  Kowal . South  Hadley 

Delegate,  Barb  Kulig . West  Springfield 


Mail  all  correspondence  to: 

Fred  Kowal 
49  Pine  St. 

South  Hadley,  MA  01075 
413.592.5914 

METROPOLITAN  ASSN.  OF  DAIRY, 
FOOD  &  ENVIRONMENTAL  SPECIALISTS 


Pres.,  Jeffrey  Bloom . Hamilton,  NJ 

1st  Vice  Pres.,  Steven  Mitchell . Plainview,  NY 

Sec’y*  Treas.,  Carol  A.  Schwar . Alpha,  NJ 

Delegate,  Fred  Weber . Hamilton,  NJ 


Mail  all  correspondence  to: 

Carol  Schwar 

Warren  County  Health  Dept. 

319  W.  Washington  Ave. 

Washington,  NJ  07882 

903.689.6693 

E-mail:  warrenhd.hac.net 

MICHIGAN  ENVIRONMENTAL  HEALTH  ASSN. 


Pres.,  Keith  Krinn . Royal  Oak 

Pres.  Elect,  Mike  Juhasz . Midland 

Past  Pres.,  Ron  Holben . Lansing 

Treas.,  Bruce  DuHamel . Hemlock 

Sec’y.,  Laurie  Jahn . Canton 

Delegate,  Mike  Juhasz . Midland 


Mail  all  correspondence  to: 

Keith  Krinn 

Oakland  County  Health  Division 
27725  Greenfield  Road 
Southfield,  MI  48076-3625 
248.424.7099 

E-mail:  krinnk@co. Oakland. mi. us 

MISSISSIPPI  ENVIRONMENTAL  HEALTH  ASSN. 


Pres.,  Royce  Freeman . Hattiesburg 

Pres.  Elect,  Susan  Howell . Starkville 

Past  Pres.,  Charlie  Busier . Meridian 

Sec’y.  Treas.,  Regina  Holland . New  Augusta 

Delegate,  Regina  Holland . New  Augusta 


Mail  all  correspondence  to: 

Regina  Holland 

Perry  County  Health  Dept. 

P.O.  Box  126 

New  Augusta,  MS  39462 

601.964.3288 

MISSOURI  MILK,  FOOD 
&  ENVIRONMENTAL  HEALTH  ASSN. 


Pres.,  Linda  Wilson . Springfield 

Pres.  Elect,  Joel  VanHoose . Jefferson  City 

Vice  Pres.,  Linda  Haywood . Cabool 

Past  Pres.,  Stephen  St.  Clair . Hannibal 

Sec’y.,  Andrew  Hoffman . Warrenton 

Treas.,  Patrick  Shannon . Jefferson  City 

Delegate,  Linda  Wilson . Springfield 


Mail  all  correspondence  to: 
Stephen  St.  Clair 
Marion  County  Health  Dept. 
P.O.  Box  1378 
Hannibal,  MO  63401 
573.221.1166 

E-mail:  mchda@nemonet.com 
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NEBRASKA  ASSN.  OF  MILK  &  FOOD  SANITARIANS 


Pres.,  Gary  Hosek . Lincoln 

Vice  Pres.,  Tom  Tieso . Lincoln 

Past  Pres.,  Roger  Biltoft . Oak 

Sec’y-,  Mindy  Brashears . Lincoln 

Treas.,  Jill  Schallehn . Omaha 

Delegate,  Diane  West . Omaha 


Mail  all  correspondence  to: 

Gary  Hosek 

NE  Dept,  of  Health  and  Human  Services 
301  Centennial  Mall  South 
Lincoln,  NE  68509 
402.471.3121 

NEW  YORK  STATE  ASSN.  OF  MILK 
&  FOOD  SANITARIANS 


Pres.,  Kathryn  J.  Boor . Ithaca 

Pres.  Elect,  Connie  Kuhlman . Rome 

Past  Pres.,  Gary  L.  Davis . Canandaigua 

Council  Chairman,  Roy  M.  Sleeper .  Baldwinsville 

Exec.  Sec’y.,  Janene  Lucia  . Ithaca 

Delegate,  Steven  Murphy . Ithaca 


Mail  all  correspondence  to: 

Janene  Lucia 

c/o  Cornell  University 

172  Stocking  Hall 

Ithaca,  NY  14853 

607.255.2892 

E-mail:  jgg3@comelLedu 

NORTH  DAKOTA  ENVIRONMENTAL  HEALTH  ASSN. 


Pres.,  James  Schothorst . Grand  Forks 

1st  Vice  Pres.,  Dick  Bechtel . Mandan 

2nd  Vice  Pres.,  Terry  Ludlum . Fargo 

Past  Pres.,  Mike  Walton . Bismarck 

Sec’y.,  Debra  Larson . Bismarck 

Treas.,  Lisa  Well . Bismarck 

Delegate,  John  Ringsrud . Lakota 

Mail  all  correspondence  to: 

Debra  Larson 
Food  and  Lodging 
ND  Dept,  of  Health 


600  E.  Boulevard  Ave.,  Dept.  301 
Bismarck,  ND  58505-0200 
701.328.1292 

E-mail:  djlarson@state.nd.us 

OHIO  ASSN.  OF  MILK,  FOOD 
&  ENVIRONMENTAL  SANITARIANS 


Pres.,  Hermine  Willey . Columbus 

1st  Vice  Pres.,  Barry  S.  Pokomy . Fairfield 

2nd  Vice  Pres.,  Rodger  Tedrick . Gahanna 

Past  Pres.,  James  Baker . Lancaster 

Sec’y.  Treas.,  Donald  Barrett . Canal  Winchester 

Delegate,  Gloria  Swick . New  Lexington 


Mail  all  correspondence  to: 

Donald  Barrett 
Health  Dept. 

6855  Diley  Road  NW 

Canal  Winchester,  OH  43110 

614.645.6195 

ONTARIO  FOOD  PROTECTION  ASSN. 


Pres.,  Robert  Tiffin . Kitchener 

Vice  Pres.,  D.  Wayne  Sprung . Mississauga 

Past  Pres.,  Bill  Boylan . Oakville 

Sec’y.  Treas.,  Zul  Nanjee . Guelph 

Delegate,  Robert  Tiffin . Kitchener 

Mail  all  correspondence  to: 

Glenna  Haller 


Ontario  Food  Protection  Assn. 

28-380  Eramosa  Road,  Suite  279 
Guelph,  Ontario  NIE  7E1  Canada 
519.823.8015 

E-mail:  ofpa-info@worldchat.com 

UPPER  MIDWEST  DAIRY  INDUSTRY  ASSN. 


Pres.,  Jack  Ulrich . Litchfield 

Vice  Pres.,  Bruce  Steege . Zumbrota 

Past  Pres.,  Elaine  Santi . Iron 

Exec.  Director,  Sec’y.,  Gene  Watnass . Vining 

Treas.,  Paul  Nierman . Mounds  View 

Delegate,  Paul  Nierman . Mounds  View 


Mail  all  correspondence  to: 

Paul  Nierman 

Dairy  Quality  Control  Institute 
5205  Quincy  St. 

Mounds  View,  MN  55112-1400 

612.785.0484 

E-mail:  dqcipaul@aoLcom 

PENNSYLVANIA  ASSN.  OF  MILK, 
FOOD  &  ENVIRONMENTAL  SANITARIANS 


Pres.,  Clyde  H.  Treffeisen . Warrington 

Pres.  Elect,  Patricia  L.  McKenty . Gibsonia 

Vice  Pres.,  Doug  Smith . Sharpsville 

Past  Pres.,  Patrick  Campbell . Ambridge 

Sec’y.,  Eugene  R.  Frey . Lancaster 

Treas.,  Robert  K.  Mock . Boyertown 

Delegate,  Eugene  R.  Frey . Lancaster 

Mail  all  correspondence  to: 

Eugene  R.  Frey 
307  Pin  Oak  Place 
Lancaster,  PA  17602-3469 
717.397.0719 
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SOUTH  DAKOTA  ENVIRONMENTAL  HEALTH  ASSN. 


Pres.,  Rod  Coker . Pierre 

Pres.  Elect,  Scott  Hippie . Pierre 

Past  Pres.,  Curtis  Thelen . Sioux  Falls 

Sec’y-  Treas.,  Gary  J.  Van  Voorst . Sioux  Falls 

Delegate,  Darwin  Curtenbach . Pierre 

Mail  all  correspondence  to: 

Gary  J.  Van  Voorst 
132  N.  Dakota  Ave. 

Sioux  Falls,  SD  57104 
605.367.8787 


E-mail:  gvanvoorst@sioux-falls.org 

TENNESSEE  ASSN.  OF  MILK, 

FOOD  &  ENVIRONMENTAL  SANITARIANS 


Pres.,  Jim  Byington . Blountville 

Pres.  Elect,  Steve  Jones .  Kingsport 

Vice  Pres.,  Ronnie  Wade . Memphis 

Past  Pres.,  Suzie  Sykes . Arlington,  TX 

Sec’y.  Treas.,  Ann  Draughon . Knoxville 

Bd.  Mem.-at-Lge.,  Jim  Howie . Charlotte,  NC 

Archivist,  Ruth  Fuqua . Mt.  Juliet 

Mail  all  correspondence  to: 

Ann  Draughon 
University  of  Tennessee 


Food  Science  and  Technology  Dept. 

Knoxville,  TN  37901-1071 

423.974.7425 

E-mail:  draughon@utk.edu 

TEXAS  ASSN.  OF  MILK, 

FOOD  &  ENVIRONMENTAL  SANITARIANS 


Pres.,  Mike  Giles . Tyler 

Past  Pres.,  Fred  Reimers . San  Antonio 

Sec’y-  Treas.,  Ron  Richter . College  Station 

Delegate,  Janie  Park . Austin 


Mail  all  correspondence  to: 

Ron  Richter 

TAMFES 

P.O.  Box  10092 

College  Station,  TX  77842 

409.845.4409 

E-mail:  rlr8942@acs.tamu.edu 

VIRGINIA  ASSN.  OF  SANITARIANS 
&  DAIRY  FIELDMEN 


Pres.,  Craig  Jones . McGaheysville 

1st  Vice  Pres.,  Lowell  Moyers . Mount  Crawford 

Past  Pres.,  Bennett  Minor . Mechanicsville 

Sec’y.  Treas.,  Mary  Jane  Wolfinger . Orange 

Delegate,  Mary  Jane  Wolfinger . Orange 


Mail  all  correspondence  to: 

Mary  Jane  Wolfinger 
VDACS 

16560  Tomahawk  Creek  Road 
Orange,  VA  22960 
540.672.0755 

WASHINGTON  ASSN.  FOR  FOOD  PROTEaiON 


Pres.,  Matthew  Andrews . Seattle 

Pres.  Elect,  Paul  Nelson . Seattle 

Past  Pres.,  Marc  Bates . Pullman 

Sec’y.  Treas.,  William  Brewer . Seattle 

Delegate,  Stephanie  Olmsted . Seattle 


Mail  all  correspondence  to: 

William  Brewer 
12509  10th  Ave.,  NW 
Seattle,  WA  98177-4309 
206.363.5411 

E-mail:  billbrewerl@juno.com 

WISCONSIN  MILK  &  FOOD  SANITARIANS  ASSN. 


Pres.,  George  Nelson . Menomonie 

Pres.  Elect,  Dean  Sommer . Waupun 

1st  Vice  Pres.,  Kathy  Glass . Madison 

2nd  Vice  Pres.,  Goeff  Marcks .  Brownsville 

Past  Pres.,  John  Christy . Sparta 

Sec’y.,  Randall  Daggs . Sun  Prairie 

Treas.,  Neil  Vassau . Verona 

Delegate,  Randall  Daggs . Sun  Prairie 

Mail  all  correspondence  to: 

Randall  Daggs 
6699  Prairie  View  Dr. 

Sun  Prairie,  W1  53590 
608.266.9376 


E-mail:  daggsra@dhfs.state.wi.us 

WYOMING  ENVIRONMENTAL  HEALTH  ASSN. 


Pres.,  Laurie  Leis . Cheyenne 

Pres.  Elect,  Shirley  Etzell . Lander 

Past  Pres.,  Stephanie  Whitman . Laramie 

Sec’y.,  Nola  Evans . Laramie 

Treas.,  Roy  Kroeger . Cheyenne 

Delegate,  Nola  Evans . Laramie 

Mail  all  correspondence  to: 

Nola  Evans 
4205  Crow  Dr. 

Laramie,  WY  82072 
307.745.4591 


E-mail:  nevans@missc.state.wy.us 
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3-A  Sanitary 
Standards  Now 
Available  Online  — 
New  Web  Site  Indudes 
Online  Store,  Spanish 
Language  Standards 

he  International  Association 
of  Food  Industry  Suppliers 
(lAFIS),  in  cooperation 
with  the  International  Association 
for  Food  Protection  (lAFP), 
announced  the  launch  of  its  new 
Web  site,  www.3-A.org.  The  site 
is  designed  to  promote  awareness 
of  the  3-A  Sanitary  Standards 
Program  and  to  distribute  the 
standards  online. 

The  3-A  Program  formulates 
standards  and  practices  for  the 
sanitary  design,  fabrication,  install¬ 
ation  and  cleanability  of  dairy  and 
food  equipment  or  systems  used 
to  handle,  process  and  package 
consumable  products  where  a 
high  degree  of  sanitation  is 
required.  The  standards  are 
developed  through  the  coop¬ 
erative  efforts  of  industry  experts, 
including  lAFIS,  which  represents 
the  interests  of  equipment  manu¬ 
facturers,  and  lAFP,  which  repre¬ 
sents  sanitarians,  as  well  as  USDA 
and  FDA. 

“This  Web  site  is  an  important 
step  forward  for  the  3-A  Program 
in  that  it  uses  the  latest  technology 
to  make  the  3-A  Standards  available 
to  a  global  audience,”  said  lAFIS 
Technical  Director  Tom  Gilmore. 
“As  international  markets  open  up, 
the  3-A  Standards  are  playing  a  key 
role  in  food  safety.  Making  the  3-A 
Standards  available  in  Spanish 
gives  the  food  processing  industry 
in  Latin  America  and  beyond 
greater  access  to  the  standards.” 

'Fhe  online  store  offers  3-A 
Program  participants  a  new  level 
of  convenience  in  standards 
ordering.  Order  fulfillment  and 
customer  service  will  be  handled 
through  a  special  arrangement 
with  CSSINFO,  a  leading  technical 
information  and  standards  fulfill¬ 
ment  house. 

Users  can  choose  to  have 
printed  copies  delivered,  or  they 


can  instantly  download  electronic 
PDF  files  right  to  their  desktop. 
Multi-user  access  to  PDF  standards 
is  also  available  for  corporate 
networks. 

The  Web  site  and  online  store 
feature  a  broad  selection  of 
industry  information,  particularly 
from  standards  bodies  such  as  NSF 
International,  ASTM  and  ISO. 

The  site  features  sophisticated 
keyword  searching  to  facilitate 
information  gathering.  It  provides 
background  information  on  the 
history  of  the  3-A  Standards,  how 
the  standards  are  used,  administra¬ 
tion  of  the  program,  3-A  policies 
and  procedures,  and  more. 

The  full  text  of  the  standards 
is  available  in  both  English  and 
Spanish,  which  was  made  possible 
by  a  grant  from  the  US  Department 
of  Commerce. 

IFT  Announces  2000 
Fellows  of  FoocJ 
Science 

nhe  Institute  of  Food  Tech¬ 
nologists  (IFT)  will  recog¬ 
nize  10  new  Fellows  at  its 
2000  Annual  Meeting  and  Food 
Expo®  in  Dallas,  TX,  on  June  10. 
Fellows  are  professional  members 
of  IFT  noted  for  their  achieve¬ 
ments  in  food  science,  technology 
or  related  areas.  The  following  is 
a  list  of  individuals  who  will  be 
honored. 


•  Robert  Bernard  Gravani*, 
Cornell  University; 

•  Todd  Robert  Klaenhammer, 
North  Carolina  State 
University; 

•  JozefJ.  Kokini,  Rutgers 
University; 

•  S.  Suzanne  Nielsen,  Purdue 
University; 

•  Anna  V.  A.  Resurreccion, 
University  of  Georgia; 

•  Syed  S.  H.  Rizvi,  Cornell 
University; 

•  Karen  M.  Schaich,  Rutgers 
University; 

•  R.  Paul  Singh,  University 
of  California-Davis; 

•  John  G.  Surak,  Clemson 
University;  and 

•  Pamela  D.  Tom,  University 
of  California-Davis. 

*Member  of  the  Inter¬ 
national  Association  for 
Food  Protection. 

Governor  of  Missouri 
Proclaims  Environ¬ 
mental  Health  Week 

ovemor  Mel  Carnahan 
proclaimed  April  3  -  7,  2000, 
Environmental  Health  Week 
in  the  state  of  Missouri.  Represen¬ 
tatives  from  Missouri’s  two  major 
environmental  health  professional 
societies,  the  Missouri  Milk,  Food 
and  Environmental  Health  Assoc¬ 
iation  and  Missouri  Society  for 
Professional  Sanitarians,  were  in 
attendance  as  the  Governor  signed 
the  proclamation  commending  the 
Missouri  Milk,  Food  and  Environ¬ 
mental  Health  Association  for  its 
dedication  to  the  welfare  of  the 
people  of  the  state  by  promoting 
educational  and  technological 
developments  that  result  in 
improved  sanitation  of  milk,  food, 
institutional  and  environmental 
conditions;  and  providing  its 
members  with  unique  opp)ortuni- 
ties  to  develop  valuable  profes¬ 
sional  relationships  with  person¬ 
nel  in  numerous  food  and  dairy 
industries,  public  health  agencies, 
educational  institutions  and  trade 
associations. 
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News,  continued 


Missouri  Proclaims  Environmental 
Health  Week 


Left  to  right:  Don  Falls,  Greg  Fast  (hidden},  Janet  Murray, 
Charles  Sanders,  Grace  Steinke,  Gala  Jaramillo, 

Debbie  Seeck,  Dr  Robert  Marshall,  Governor  Mel 
Carnahan,  Steve  St.  Clair,  Pat  Shannon  (hidden),  Phillip 
Shatzer,  Andy  Hoffman,  Terry  Long,  Bob  Kulp,  and  Jerry 
Brown. 

Long-time  friend  of  the  Gov¬ 
ernor,  Dr.  Robert  Marshall,  Pro¬ 
fessor  Emeritus,  University  of 
Missouri-Columbia,  praised  the 
Ciovernor  for  his  recognition  of 
environmental  health  professionals 
in  the  state  of  Missouri  and 
the  job  they  do  in  protecting 
Missouri’s  quality  of  life.  After  Dr. 
Marshall’s  remarks,  Phillip  Shatzer, 
representing  Missouri  Society 
of  Professional  Sanitarians  and 
Steve  St.  Clair,  representing 
Missouri  Milk,  Food  and  Environ¬ 
mental  Health  Association,  pre¬ 
sented  Governor  Carnahan  with 
honorary  memberships  in  their 
respective  organizations  and  small 
tokens  of  appreciation  for  his 
recognition  of  environmental 
health  workers. 

Unwashed  Hands, 
Undercooked  Meat 
Possible  Health 
Hazards 

our  mother  always  said  to 
wash  your  hands  before 
meals.  She  was  right. 
Failure  to  carefully  wash  your 
hands,  especially  after  working 
around  and  with  cattle,  can  lead 
to  infection  with  a  type  of  E.  colt 
bacteria,  called  verocytotoxigenic 
Escherichia  coli  (VTEC).  The 
resulting  illness  occasionally 


causes  kidney  failure  and,  in  rare 
cases,  death.  Although  not  all 
animals  carry  this  strain  of  the 
bacteria,  there  is  no  way  to  tell 
without  extensive  lab  testing. 

Dairy  farm  families  are 
exposed  to  high  levels  of  bovine 
VTEC  through  direct  contact  with 
cattle  and  cattle  manure.  A  1992- 
93  study  of  80  dairy  farms  in 
southern  Ontario  revealed  that  a 
substantial  number  had  evidence 
of  current  or  past  infection  on  the 
basis  of  stool  cultures.  In  addition, 
53-8  percent  of  participants  had 
antibodies  for  VTEC  in  their  blood, 
indicating  a  past  infection. 

Recent  studies  show  that 
VTEC  is  also  transmitted  through 
consumption  of  unpasteurized 
milk  and  other  dairy  products,  and 
improperly  washed  vegetables 
from  a  garden  fertilized  with  fresh 
(uncomposted)  manure.  I’he 
bacteria  may  also  spread  from 
person  to  person,  particularly  in 
households  and  institutions  such 
as  nursing  homes  or  daycare 
centers.  Careful  washing  of  hands, 
utensils  and  other  personal  objects 
is  necessary  to  avoid  spreading  the 
bacteria  from  cattle  to  humans  and 
among  people. 

E.  coli  is  found  in  the  intes¬ 
tines  of  a  number  of  animals, 
including  cattle  and  humans. 

When  ingested,  usually  in  the  form 
of  improperly  cooked  ground  beef 
contaminated  with  bovine  feces  at 
slaughter,  VTEC  bacteria  cause 
“hamburger  disease’’  with  symp¬ 
toms  of  stomach  cramps  and 
bloody  diarrhea  appearing  two  to 
eight  days  later.  These  symptoms 
last  seven  to  ten  days.  In  Canada, 
five  cases  of  hamburger  disease 
per  100,000  people  were  reported 
in  1995,  the  most  recent  year  for 
which  complete  data  are  available. 
In  some  cases,  especially  among 
people  with  immature  or  weak¬ 
ened  immune  systems,  such  as 
children  or  the  elderly,  infection 
with  this  bacteria  leads  to  hemo¬ 
lytic  uremic  syndrome  —  kidney 
failure. 


Listeriosis  Cases 
Suspected  to  Have 
Been  Caused  by 
Vacuum-Packed  Fish 
Products  in  Finland 


nwenty-three  cases  of 

listeriosis  were  identified 
throughout  Einland  be¬ 
tween  June  1999  and  February 
2000.  The  overall  number  of  cases 
is  no  higher  than  in  recent  years 
(34,  29,  53,  46,  and  42  cases  each 
year  from  1995  to  1999),  but  ten 
of  the  cases  (8  sepsis,  1  meningitis, 
and  1  peritonitis)  were  caused  by 
Listeria  monocytogenes  serotype 
1/2  and  were  indistinguishable  by 
pulsed  field  gel  electrophoresis 
(PFGE).  Half  of  the  cases  were 
male  and  half  female,  and  they 
were  29  to  84  years  old.  One  was 
pregnant  and  the  rest  had  predis¬ 
posing  underlying  conditions,  four 
of  which  were  malignant.  Four 
elderly  patients  (>70  years  of  age) 
died  within  one  month  of  the 
positive  Listeria  culture,  two  of 
them  within  one  week.  L.  mono¬ 
cytogenes  of  the  same  PFGE  type 
has  also  been  identified  in  vacuum- 
packed  fish  products  and  the 
association  is  being  investigated. 

A  previous  outbreak  of  listeriosis 
in  Finland  was  caused  by  contami¬ 
nated  butter  in  1998  and  1999, 
and  outbreaks  in  France  this  year 
have  been  associated  with  eating 
ready-to-eat  ham  and  pork  tongue 
in  jelly.  From  1996  to  1998, 

L.  monocytogenes  was  identified 
in  between  8%  and  25%  of  samples 
of  Finnish  vacuum-packed  smoked 
and  cold-salted  fish  products. 
The  levels  were  usually  low 
(<100  CFU/g)  but  high  levels 
(1,000-20,000  CFU/g)  were  some¬ 
times  detected.  Hot-smoked 
products  were  rarely  contami¬ 
nated.  Data  from  1999  are  not  yet 
available,  but  the  Finnish  food 
control  laboratories  have  sent  their 
isolates  of  L.  monocytogenes  to  the 
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National  Veterinary  and  Food 
Research  Institute  (EELA)  for 
serotyping  and  PFGE  typing.  A 
computer-based  network  set  up 
by  EELA  and  the  National  Public 
Health  Institute  (KTL)  in  1999 
has  shown  that  the  PFGE  pattern 
isolated  from  the  10  human  cases 
has  been  found  only  in  several 
vacuum-packed  fish  products  and 
their  production  establishments. 
This  suggests  that  the  fish  prod¬ 
ucts  may  have  been  the  vehicle 
of  the  human  infections,  and 
epidemiological  investigations  are 
testing  the  association.  Municipal 
food  control  authorities  have  been 
asked  to  report  L  monocytogenes 
isolated  from  fishery  establish¬ 
ments  in  their  areas  so  that  such 
establishments  —  and  especially 
those  where  the  implicated  PFGE 
pattern  has  been  identified  —  can 
be  checked  thoroughly  and  further 
sampling  can  be  performed. 
Inspection  of  the  hygiene  of 
fishery  establishments  is  one  of 
the  main  topics  in  Finland’s  annual 
food  control  plan  for  the  year 
2000.  The  National  Food  Adminis¬ 
tration  and  the  EELA  have  begun 
an  intensified  project  to  assess  the 
occurrence  of  L  monocytogenes 
in  vacuum-packaged  fish  products 
at  retail  level,  which  includes  the 
checking  of  storage  temperatures. 

Food  Safety;  FDA's 
Use  of  Faster  Tests  to 
Assess  the  Safety 
of  Imported  Foods 

ore  than  1 50  rapid  tests 
may  be  used  to  screen 
foods  for  bacterial  patho¬ 
gens  such  as  Salmonella,  accord¬ 
ing  to  FDA  and  scientific  literature. 
Many  of  these  tests  have  been 
borrowed  from  clinical  settings, 
although  their  use  with  food 
requires  a  preparation  step  of  24 
hours  or  more  to  cause  a  bacterial 
pathogen  to  reproduce  to  detect¬ 
able  levels.  Rapid  tests  employ  a 


wide  variety  of  technologies.  For 
example,  some  measure  chemi¬ 
cal  substances  unique  to  a 
bacterium,  while  others  iden¬ 
tify  a  specific  genetic  sequence 
associated  with  a  bacterium  or  a 
toxin  it  produces.  In  general,  rapid 
tests  to  identify  parasites  and 
viruses  in  foods  do  not  exist 
because  of  technological  limita¬ 
tions. 

FDA  uses  dozens  of  rapid  tests 
to  screen  food  samples  for  bacte¬ 
rial  pathogens.  FDA’s  decision  to 
use  a  rapid  test  is  based  on  such 
factors  as  the  agency’s  testing 
priorities  and  needs  and  the  cost 
and  reliability  of  available  tests. 
Currently,  FDA  uses  rapid  tests  in 
its  laboratories  but  not  at  food 
inspection  sites  such  as  ports  of 
entry.  Testing  occurs  in  laborato¬ 
ries  primarily  because  of  the  need 
to  enrich  bacterial  pathogens  in 
foods,  a  process  that  should  be 
done  under  the  controlled  condi¬ 
tions  laboratories  provide.  In 
addition,  although  some  rapid  tests 
come  in  self-contained  kits,  others 
require  specialized  equipment  and 
materials  found  only  in  laborato¬ 
ries.  Furthermore,  a  laboratory 
technician,  such  as  a  microbiolo¬ 
gist,  may  be  needed  to  administer 
and/or  interpret  the  results  of 
some  rapid  tests.  An  FDA  research 
plan  for  fiscal  years  1999  through 
2001  includes  provisions  for 
developing  a  number  of  additional 
rapid  tests.  Several  factors  can 
limit  FDA’s  expanded  use  of  rapid 
tests  for  foodborne  pathogens.  For 
example,  various  ingredients  and/ 
or  additives  in  certain  foods  may 
interfere  with  a  test’s  reliability. 

In  addition,  with  regard  to  fresh 
foods  such  as  fruits  and  vegetables, 
harmless  bacteria  in  the  food  may 
mask  the  presence  of  pathogenic 
bacteria.  Furthermore,  rapid  tests, 
like  conventional  laboratory  tests, 
are  subject  to  sampling  limitations. 
Specifically,  the  food  samples  tested 
may  not  be  representative  of  the 
health  risks  of  an  entire  food  ship¬ 
ment  or  of  all  shipments  from  a 
particular  exporter. 


Infection  Risks  from 
Contact  with  Farm 
Animals  and  Poultry 

s  the  season  for  farm  visits 
gets  underway,  England’s 
chief  medical  officer  has 
warned  parents,  teachers,  and 
children  to  take  extra  precautions 
to  avoid  contracting  Escherichia 
coli  serotype  0157  infection  from 
farm  animals.  The  incidence  of 
E.  coli  0157  infections  rises  in 
young  children  during  the  sum¬ 
mer,  with  around  half  of  all 
reported  cases  occurring  between 
July  and  September.  Almost  a  third 
of  infected  patients  have  to  be 
admitted  to  a  hospital  and,  from 
1992  to  1996,  3.7%  of  cases  died. 
Young  children  may  develop  hae¬ 
molytic  uraemic  syndrome  (HUS) 
after  £.  coli  0157  infection:  bet¬ 
ween  1994  and  1999,  seven  of  25 
children  under  the  age  of  five  years 
developed  HUS  after  acquiring  the 
infection  when  visiting  farms. 
Visitors  are  advised  to  clean  their 
shoes  thoroughly  after  a  farm  visit. 

Parents  and  teachers  are 
advised  to  ensure  that  children 
wash  their  hands  thoroughly  after 
touching  an  animal  or  its  feces; 
that  they  don’t  eat  or  drink  while 
visiting  a  farm;  and  that  they  don’t 
put  their  hands  into  their  mouths 
after  animal  contact. 

Further  evidence  of  infection 
risks  associated  with  domestic 
animals  comes  from  a  recent 
report  in  the  Morbid.  Mortal. 
Weekly  Report  (MMWR),  which 
describes  outbreaks  of  salmonello¬ 
sis  associated  with  the  handling 
of  chicks  and  ducklings  in  the 
American  states  of  Michigan  and 
Missouri  in  1999.  Twenty-one 
cases  of  Salmonella  infantis 
infection  were  reported  between 
April  and  July  1999,  17  of  whom 
had  had  direct  or  indirect  contact 
with  baby  birds  beforehand.  There 
were  eight  reported  contacts 
with  chicks,  two  with  ducklings, 
and  six  with  chicks,  ducklings, 
and  other  species.  Of  the  trace- 
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able  sources,  88%  of  the  birds  had 
come  from  one  hatchery.  A  case 
control  study  of  19  patients  and  37 
controls  showed  that  three  quar¬ 
ters  of  the  patients  had  direct 
contact  with  birds  or  lived  in  a 
household  that  raised  poultry.  In 
several  households,  birds  were 
kept  inside  the  home.  A  similar 
spate  of  40  cases  of  5.  Typhi mur¬ 
ium  infection  reported  in 
Missouri  in  the  spring  of  1999 
showed  that  exposure  to  young 
fowl  had  preceded  infection  in 
32  of  the  33  patients  interviewed. 
Eighteen  had  had  direct  or  indirect 
contact  with  chicks  and  10  had 
been  expo.sed  to  ducklings.  The 
report  advises  handwashing  with 
soap  and  water  after  contact  with 
chicks,  ducklings,  and  other  young 
fowl  and  their  feces,  to  avoid 
infection.  It  recommends  that 
young  farmyard  birds  should  not 
be  kept  in  hou.seholds  with  infants, 
children  under  the  age  of  five 
years,  or  people  with  impaired 
immunity. 

IFT  Announces  2000 
Food  Science  Achieve¬ 
ment  Award  Winners 

nhe  Institute  of  Food  Tech¬ 
nologists  (IFT)  will  present 
awards  for  outstanding 
achievement  in  food  science  and 
technology  at  its  2000  Annual 
Meeting  and  Food  Expo®  in  Dallas, 
TX,  on  June  10.  These  Achieve¬ 
ment  Awards  are  presented 
annually  to  individuals  who 
pioneer  new  food  research  or 
commercial  applications. 

Two  of  the  award  winners  are 
Members  of  the  International 
Association  for  Food  Protection. 
These  recipients  are  as  follows: 

Dane  T.  Bernard,  Vice  Presi¬ 
dent  of  Food  Safety  Programs, 
National  Food  Processors  Asso¬ 
ciation  (Washington,  D.C.)  has 
been  awarded  the  Carl  R.  Fellers 
Award.  The  Carl  R.  Fellers  Award 
honors  an  IFT  member  who  has 
enhanced  the  profession  of  food 
science  through  activities  other 


than  teaching,  research,  develop¬ 
ment,  or  technology  transfer 
covered  by  other  IFT  awards.  Dane 
has  designed  documents  for 
improving  the  microbiological 
quality  and  safety  of  food,  assuring 
the  safety  of  food  processing 
systems,  and  reducing  the  risk  of 
foodborne  illness.  He  has  on  many 
occasions  acted  as  "the  voice  of  the 
food  industry,”  teaching  workshops 
and  short  courses,  providing  Con¬ 
gressional  testimony,  and  speaking 
to  the  news  media. 

John  B.  Luchansky,  Research 
Leader,  Microbial  Food  Safety 
Research  Unit,  Eastern  Regional 
Research  Center  of  the  US  Depart¬ 
ment  of  Agriculture  (Wyndmoor, 
PA),  will  be  honored  with  the 
Research  and  Development  Award 
for  contributing  to  the  understand¬ 
ing  of  food  microbiology  through 
his  research  on  foodborne  patho¬ 
gens,  with  emphasis  on  mole¬ 
cular  characterization  and  typing 
of  Listeria  monocytogenes  and 
Escherichia  coli  0157:H7;  use  of 
lactic  acid  bacteria  as  a  biopre¬ 
servative  and  biotherapeutic  agent; 
and  control  of  pathogens  and 
spoilage  bacteria  in  fresh  and 
fermented  meats  and  dairy  products. 

NCGA  Colls  Kellogg 
Shareholders  Biotech 
Vote  Grrreot! 

a  he  National  Corn  Growers 
Association  (NCGA)  applauds 
a  decision  by  Kellogg  Co. 
shareholders  on  April  28,  2000 
directing  the  company  to  continue 
using  biotech  crops  in  its  food 
products.  A  company  spokesman 
said  the  vote  was  97  percent 
against  a  proposal  to  force  the 
cereal  maker  to  stop  using  biotech 
crops  in  the  United  States. 

“Biotech  commodities  have 
passed  stringent  federal  regulatory 
processes,  and  US  farmers  are 
committed  to  producing  the  safest 
and  most  abundant  food  supply  in 
the  world,”  said  NCGA  President 
Lynn  Jensen,  a  farmer  from  Lake 
Preston,  SD. 


According  to  an  Associated 
Press  (AP)  report  released  on  April 
28th,  Kellogg  is  in  the  process  of 
removing  biotech  ingredients  from 
its  products  in  Europe  and  Austra¬ 
lia  in  response  to  consumer  trends. 
However,  the  company  has  no 
intention  of  doing  the  same  in  the 
United  States.  “We  interpret  this  as 
a  sign  that  thereis  a  market  in  the 
United  States  for  biotech  crops,” 
said  Jensen. 

In  the  Company  FAQ  section 
of  the  Kellogg  Web  site,  www. 
kelloggs.com/,  Kellogg  answers 
the  question,  “Do  you  use  GMO 
(biotech)  grains  in  any  Kellogg 
products  in  the  United  States?”  As 
follows:  In  the  United  States, 
Kellogg  uses  only  grains  approved 
by  the  United  States  government 
for  food  manufacturing,  and  our 
on-package  labeling  for  these 
grains  is  in  compliance  with 
current  US  Food  and  Drug  Admin¬ 
istration  (FDA)  requirements. 
The  products  we  sell  in  the  US 
market  are  made  with  grains 
from  a  number  of  suppliers,  so 
our  supply  includes  biotechnology 
produced  grains  in  the  same  pro¬ 
portion  that  they  occur  in  the  US 
grain  supply. 

The  company  also  notes  that 
Kellogg  products  offered  around 
the  world  comply  with  food 
labeling  requirements  of  the 
markets  in  which  they  are  sold. 
The  ingredients  used  to  create  our 
foods  are,  likewise,  approved  by 
the  appropriate  regulatory  authori¬ 
ties  in  which  they  are  sold. 

“This  statement  underscores 
the  confidence  farmers  and  the 
American  public  in  general  have 
for  our  strict  regulatory  process  in 
the  United  States,  Kellogg  and  its 
shareholders  are  responding  to 
what  consumers  want  —  not  what 
special  interests  want,”  NCGA’s 
Jensen  added. 

Through  its  “Know  Before 
You  Grow”  program,  the  NCGA 
offers  growers  the  tools  to  make 
informed  decisions  when  they 
plant  and  market  their  grain. 

More  information  is  available  at 
NCGA’s  W'eb  site:  www.ncga.com. 


448  Dairy,  food  and  Environmental  Sanitation  -JUNE  2000 


IndustryProducts 


Venmark  International 


push-button  operation  and  pro¬ 
vides  direct  readouts  on  an  LCD 
display. 

Supplied  with  a  handy  carry¬ 
ing  case,  the  IL147()  Germicidal 
Radiometer  operates  on  4  A  A 
batteries  and  measures  the  dose 
intensity  of  bacteria  killing  II V 
lamps  operating  from  0.3  gW/cm- 
to  15  mW/cm^.  This  versatile 
instrument  accommodates  a  wide 
range  of  detector/filter  combina¬ 
tions  for  performing  many  differ¬ 
ent  types  of  light  measurements. 

Venmark  International, 
Newburyport,  MA 


No.  270 


Portable  Radiometer 
Verifies  Germicidal  Lamp 
Operation 

Ahand-held  radiometer  that  is 
designed  for  testing  germi¬ 
cidal  lamps  used  in  air  handling 
systems  to  verify  their  proper 
operation,  especially  in  dirty  and 
dusty  environments  which  can 
adversely  affect  their  performance, 
is  available  from  International 
Light,  Inc.  of  Newburyport,  MA. 

The  IL1470  Germicidal 
Radiometer  provides  an  effective 
method  for  testing  the  dose 
intensity  of  germicidal  and  bacte¬ 
rial  UV  lamps  and  is  designed  for 
use  by  non-technical  personnel. 
Featuring  a  detector  which  auto¬ 
matically  programs  the  instru¬ 
ment,  this  hand-held  radiometer 
is  self-prompting  with  simple 


Biolog  MicroPlates  for 
Metabolic  Cbaracter- 
ization 

Biolog,  Inc.  has  launched  the 
second  generation  iMT  Micro- 
Plate  called  MT2.  Originally 
developed  as  a  tool  for  laborat- 
orians  interested  in  doing  meta¬ 
bolic  studies  of  cells,  the  unique 
96  well  microtiter-based  format 
is  used  primarily  in  microbiology 
laboratories.  The  MT2  MicroPlate 
is  designed  to  assist  the  researcher 
in  evaluating  cell  metabolic  func¬ 
tion.  The  MT2  MicroPlate  is  filled 
with  the  patented  Biolog  nutrient 
base  and  color  chemistry.  The 
laboratorian  has  the  flexibility 
of  adding  a  wide  variety  of  test 
substrates.  Using  this  single 
MicroPlate,  studies  can  be  per¬ 
formed  on  aspects  of  cell 


metabolism  ranging  from  cell 
utilization  of  metabolites  to 
inhibition  and  sensitivity  of 
microbes  to  biocides.  Cells  are 
directly  inoculated  into  the 
MT2  MicroPlate  test  panels  and 
incubated.  After  incubation, 
a  “metabolic  fingerprint”  develops 
that  is  characteri.stic  of  that  cell’s 
ability  to  metabolize  the  test 
substrate.  The  results  are  recorded 
either  manually  or  via  the  .Micro- 
Log™  .MicroStation™  System. 

Biolog  Inc.,  Hayward,  CA 


No.  271 


Performax  Millennium" 
Series  High  Performance 
Cooiing  Water  Ti’eatments 
Avaiiabie 

Ashland  Specialty  Chemical 
Company’s  Drew  Industrial 
Division  announces  a  major 
advancement  in  water  treatment 
technology  through  the  commer¬ 
cialization  of  the  Performax 
Millennium  series  of  cooling  water 
'  treatment  programs.  Performax 
.Millennium  treatment  products 
are  revolutionary,  multi-functional 
formulations  that  typically  provide 
ninety-percent  reduction  in 
corrosion  and  scale  in  open 
recirculating  and  once-through 
cooling  water  systems. 

The  Performax  Millennium 
series  of  treatment  programs 
includes  a  complete  line  of  high 
performance  products  containing 
highly  effective,  innovative  comp¬ 
onents.  Newly  developed  bio- 


TTie  publishers  do  not  warrant,  either  expressly  or  by  implication,  the  factual  accuracy  of  the  products  or  descriptions  herein, 
nor  do  they  so  warrant  any  views  or  opinions  offered  by  the  manufacturer  of  said  articles  and  products. 


JUNE  2000  -  Dairy,  Food  and  Environmental  Sanitation  449 


IndustryProducts,  continued 


degradable  and  oxidant-stable 
organic  compositions  protect 
against  fouling  and  scaling  of 
plant  equipment  under  severe 
(stressed)  operating  conditions, 
and  are  designed  to  achieve 
maximum  performance  in  a  wide 
range  of  system  water  chemistries 
ranging  from  very  soft  to  highly 
alkaline  waters  having  high  levels 
of  scale  forming  ions. 

In  addition  to  providing 
maximized  performance,  the 
Performax  Millennium  products 
were  designed  to  minimize  the 
environmental  impact  of  treated 
cooling  water.  The  Performax 
Millennium™  treatment  product 
formulations  include  biodegrad¬ 
able  components  and  have  very 
low  total  phosphorus  levels. 

Ashland  Specialty  Chemical 
Co.,  Dublin,  OH 


No.  272 


ESRI’s  GIS  Software 
Demonstrates  Visual¬ 
ization  and  Cost  Benefit 
Capabilities  for  Environ¬ 
mental  Contamination 
Problems 

The  US  Environmental  Protec¬ 
tion  Agency’s  (EPA)  Environ¬ 
mental  Technology  Verification 
(ETV)  program  recently  subjected 
three  of  ESRTs  GIS  software 
products  to  a  series  of  exacting 
tests.  ArcView  GIS  and  its  exten¬ 
sions,  ArcView  Spatial  Analyst  and 
ArcView  3D  Analyst,  successfully 
demonstrated  their  capabilities 
in  performing  visualization  and 
cost-benefit  analysis  of  complex 
soil  and  groundwater  contamina¬ 
tion  problems. 

The  ETV  was  established  by 
the  EPA  to  further  environmental 
protection  by  substantially  acc¬ 
elerating  the  acceptance  and  use 
of  improved  and  cost-effective 
technologies. 


The  evaluation  team  con¬ 
cluded  that  “the  main  strength 
of  ArcView  GIS,  ArcView  Spatial 
Analy'st,  and  ArcView  3D  Analyst 
is  their  ability  to  easily  integrate 
data  and  maps  in  a  single  platform 
to  allow  spatial  visualization  of 
the  data.  The  visualization  output 
was  clear  and  easy  to  understand. 
The  ability  to  sort  and  query  data 
makes  examination  of  a  sub.set  of 
the  data  easy  to  perform.  ArcView 
GIS  has  the  ability  to  manage  data 
files  from  a  wide  range  of  sources 
making  it  suitable  for  managing 
complex  environmental  contami¬ 
nation  problems.  The  ease  of  use 
makes  ArcView  and  its  extensions 
accessible  for  the  occasional  user 
who  wants  to  view  the  spatial 
correlation  between  data.  For  the 
more  advanced  user,  the  scripting 
language.  Avenue,  makes  the 
ArcView  products  extremely 
flexible  and  customizable  for 
problem-specific  applications. 
ArcView  GIS  is  a  mature  product 
with  a  large  customer  base.” 

ESRI,  Redlands,  CA 


No.  273 


Aeromix  Systems,  Inc. 


Aerator  Passes  Freeze-in 
Test 


To  prove  the  Tornado  Aspirat¬ 
ing  aerator  from  Aeromix 
Systems,  Inc.  could  be  turned  on 
and  off  in  winter  conditions,  a 
1 5  horsepower  unit  was  frozen 
in  an  outdoor  basin  in  January 
for  three  weeks.  The  test,  designed 


to  simulate  a  winter  power  outage, 
was  performed  in  the  Aeromix  test 
facility  in  Minneapolis,  MN  using 
their  20  feet  (6. 1  m)  by  30  feet 
(9.1  m)  test  pool.  With  the  water 
10  feet  (3  m)  deep,  the  aerator  was 
positioned  at  the  recommended 
operating  angle  of  45°. 

The  goal  was  to  prove  the 
theory  that  the  sealed  bearing 
support  tube  allows  the  shaft  to 
spin  freely  after  being  frozen  in, 
and  that  after  a  short  time,  heat 
generated  from  the  bearings  melts 
the  ice  blockage  in  the  draft  tube 
and  the  aerator  aspirates  normally. 

The  Tornado  aerator  was 
installed  in  an  outdoor  tank  and 
allowed  to  freeze  in  for  3  weeks 
during  a  cold  Minnesota  winter. 
Completely  standard  in  every  way, 
the  aerator  had  no  special  heaters, 
preparation  or  procedure  to 
facilitate  a  successful  restart.  The 
aerator  was  started  after  three 
weeks  of  shut  down.  Normal 
aspiration  resumed  within  three 
hours.  Photos  (taken  every  15  to 
30  minutes)  and  a  video  were 
taken  to  document  the  results. 

The  design  of  the  Tornado 
aerator  features  an  electric  motor 
coupled  to  a  solid  rotating  shaft 
with  a  propeller  attached  to  the 
end.  The  shaft  is  supported  by  two 
tapered  roller  bearings  and  sealed 
into  a  bearing  support  tube  by 
two  seal  modules.  A  draft  tube, 
attached  to  the  bearing  support 
tube,  allows  air  to  move  between 
the  draft  tube  and  the  bearing 
support  tube. 

Available  in  sizes  up  to  100 
horsepower  (75  kW),  the  Tornado 
aerators  employ  high-efficiency 
standard  C-face  motors  for  in¬ 
creased  system  versatility.  Vibra¬ 
tion  dampeners  are  standard  on 
large  models  to  prevent  vortexing 
and  extend  life  by  preventing 
fatigue  failures.  Each  unit  is  tested 
at  the  factory  for  proper  assembly 
and  operation  before  shipment. 
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Other  standard  features  on 
the  Tornado  aerator  include  a 
non-fouling  subsurface  propeller, 
tapered  roller  bearings,  and 
corrosion-  and  UV-resistant 
stainless  steel  construction.  Float 
systems  are  all  stainless  steel  for 
maximum  corrosion  and  weather 
resistance. 

Aeromix  Systems,  Inc., 
Minneapolis,  MN 


Labconco’s  Purifier®  PCR 
Enciosures  Offer  a  Con- 
troiied  Environment  to 
Perform  Poiymerase 
Chain  Reaction  Exper¬ 
iments 

Labconco  Corporation  offers 
the  Purifier*^  PCR  Enclosures. 
Integral  blowerfs)  and  a  99.9% 
efficient  HEPA  filter  constantly 
circulate  filtered.  Class  100  air 
down  across  the  work  area, 
providing  a  particulate-free  work 
space  to  minimize  the  risk  of 
contamination  of  the  samples. 

Available  in  2'  and  3'  widths, 
the  Purifier  PCR  Enclosures 
feature  a  self-contained  UV  lamp 
with  solid  state  timer  which 
provides  a  five  minute  exposure  to 
deactivate  DNA  and  RNA  contami¬ 
nants.  The  UV  light  then  automati¬ 
cally  switches  off,  in  preparation 
for  the  next  experiment.  Front 
mounted  switches  for  fluorescent 
and  UV  lights  and  blower  are 
located  within  easy  reach  of  the 
operator  on  a  durable,  low-maint¬ 
enance  exterior  that  stays  cleaner 
than  surfaces  with  exposed  bolts 
and  fasteners.  Made  of  3/16"  thick 
safety  glass,  the  side  panels  permit 
additional  illumination  to  the  work 
surface. 

The  variable  speed  blowerfs) 
with  solid  state  speed  control 
maintains  proper  air  velocities 
through  the  HEPA  filter,  removing 


99.9%  of  all  particles  0.3  micron 
or  larger.  Held  in  place  by  spring 
loaded  clamps  which  apply  even 
pressure  across  the  filter,  the 
HEPA  filter  is  easily  accessible  for 
replacement  by  certified  techni¬ 
cians  when  the  two-light  indicator 
shows  the  need  for  servicing.  A 
replaceable  pre-filter  traps  larger 
particles  to  extend  the  life  of  the 
HEPA  filters. 

The  benchtop  design  can  be 
used  on  existing  casework,  or  an 
optional  gray  solid  epoxy  work 
surface  and  stand  are  available. 


Labconco  Corporation, 
Kansas  City,  MO 


General  Magnaplate  Corporation 


General  Magnaplate’s 
Goldenedge"'  Surface 
Enhancement  Increases 
Machine  Speeds  by 
Improving  Blade 
Efficiency 

General  Magnaplate  Corpor¬ 
ation  announces  its  new 
ultrahard,  micro-thin  Goldenedge™ 
surface  enhancement  treatment 
for  blades  and  other  sharp-edge 
cutting  tools.  The  coating  provides 
a  precise  thickness  control. 


increasing  the  service  life  of  razor 
sharp  edges  dramatically,  by  as 
much  as  20  times,  while  maintain¬ 
ing  their  sharpness.  Because  of  the 
fine-grain  structure  of  Golden¬ 
edge,  surface  tension  is  reduced, 
which  in  turn  decreases  cutting 
resistance  while  improving 
operational  speeds  of  equipment. 

The  new  coating  creates  a 
dense,  smooth  golden  surface  with 
increased  hardness  (up  to  an 
equivalent  of  Rc85).  A  thin,  uni¬ 
form  coating  ranges  in  thickness 
from  0.00004"  to  0.00006"  or  1.0 
to  1.5  microns.  The  non-stick 
surface  meets  USDA/FDA  codes 
for  food  and  drug  contact,  cleans 
easily  with  just  water,  and  resists 
most  chemicals  and  solvents.  The 
service  temperature  ranges;  from 
-300°F  (184°C)  to  +1000°F  (538°C) 
and  the  process  temperature  is 
from  ■•■450°F  (232°C)  to  ■^932°F 
(500°C).  General  Magnaplate’s 
engineers  are  experienced  in 
methods  to  prevent  the  substrate 
from  annealing. 

Sharp-edged  cutting  tools 
coated  with  Goldenedge  may¬ 
be  of  almost  any  size  or  shape. 
Permanent  mechanical  interlock¬ 


ing  with  the  substrate  metal 
insures  less  downtime  for  blade 
replacement,  faster  machine  feeds 
and  speeds,  lower  blade  costs,  and 
increased  productivity.  Applica¬ 
tions  include  die  cutting,  flaking, 
forming,  filleting,  gutting,  grind¬ 
ing,  pulverizing,  scaling,  sawing, 
shredding,  and  slicing. 

General  Magnaplate  Corpora¬ 
tion,  Linden,  NJ 


New  Orion  Aplus  pH,  ISE, 
Dissolved  Oxygen  and 
Conduclivify  Meters 

Orion  Research  is  pleased  to 
introduce  the  new  Aplus 
meter  line.  These  newly  designed 
meters  for  pH,  ISE,  Dissolved 
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Oxyj'en  (DO),  and  Conductivity 
arc  all  offered  with  a  three-year 
meter  warranty.  All  Aplus  meters 
are  easy  to  use  and  feature  premier 
Orion  technology  to  make  mea¬ 
surements  accurate  and  reproduc¬ 
ible.  Several  pH  and  ISE  meters 
are  available  in  packages  with  new 
Sure-Flow"  electrodes.  Conductiv¬ 
ity  and  DO  meter  packages  include 
new  Orion  probe  technology. 

Additionally,  new  software 
features  make  measurement  of 
ORP  and  pH  easier  in  the  field  or 
lab.  iModels  230Aplus  and  25()A 
plus  offer  an  enhanced  ORP  mode 
to  automatically  correlate  readings 
to  the  Nt)rmal  Flydrogen  Iilectrode. 
This  is  accomplished  using  the 
new  ready-to-use  Orion  ORP 
standard  and  new  Orion  ORI^ 
Triode™  electrodes.  The  Model 
25()Aplus  portable  meter  also 
features  updated  3-point  auto¬ 
calibration  and  manual  calibration 
capabilities.  The  new  Aplus  meters 
include  benchtop  and  portable 
meters,  making  them  ideal  for 
field,  plant,  or  laboratory  use. 
With  models  having  features 
ranging  from  basic  to  advanced, 
one  is  perfectly  suited  for  any 
measurement  requirements. 

Orion  Research,  Inc.,  Beverly, 
MA 


UV  Cleans  Up  Industrial 
Effluent 

Disinfection  of  industrial 
effluent  without  using 
environmentally  damaging  prod¬ 
ucts  can  be  achieved  using 
ultraviolet  technology.  Aquionics 
makes  a  range  of  IIV  sy.stems  to 
suit  the  needs  of  manufacturers 
who  are  required  to  conform  to 
ever-stricter  regulations  limiting 
their  discharges. 


UV  is  used  by  water  comp¬ 
anies  and  factories  for  the  disinfec¬ 
tion  of  treated  effluent,  and  by 
industries  such  as  food  processing 
and  pharmaceutical  manufacturers 
to  bring  levels  of  microbial  cont¬ 
amination  within  statutory  limits. 
While  some  treatments,  such 
as  microfiltration,  are  unable  to 
tackle  viruses,  UV  is  effective 
against  all  known  microorganisms. 
In  addition,  unlike  chlorination, 
UV  treatment  produces  no  toxic 
byproducts  and  does  not  pose  a 
threat  to  aquatic  life. 

Aquionics  units  pass  contami¬ 
nated  water  or  effluent  through  a 
stainless  steel  treatment  chamber 
where  arc  tubes  emit  high  inten¬ 
sity  UV  at  frequencies  that  destroy 
waterborne  microorganisms. 
Bacteria,  spores,  and  viruses  are 
eliminated  by  the  process,  which 
is  not  affected  by  either  tempera¬ 
ture  or  pH. 

The  system  requires  little 
maintenance,  and  the  arc  tubes 


can  be  easily  replaced  by  on-site 
personnel.  Automatic  wipers  can 
be  installed  to  prevent  build  up  of 
deposits  around  the  quartz  sleeves 
that  protect  the  tubes,  ensuring 
that  the  optimum  intensity  of  UV 
light  is  maintained. 

Aquionics  Inc.,  Erlanger,  KY 


New  Null-Kote^  Self- 
Diagnostic  IWo-Wire  RF 
Level  lyansmitter  Receives 
FM  Approval  for  Intrinsic 
Safety 


Princo  Instruments,  Inc.  has 
developed  a  new  self-diagnos¬ 
tic  two-wire  RE  level  transmitter 
and  has  received  EM  (Factory 
Mutual)  approval  of  the  transmitter 
for  use  in  hazardous  locations 


when  used  with  an  appropriate 


power  source  with  safety  barriers. 
The  Model  L2631-IS,  with  its 
Null-Kote™  circuitry,  ignores  the 
buildup  of  conductive  coatings  on 
the  sensor  element.  This  advantage 
makes  it  ideal  for  a  wide  range 
of  level  measurement  applications 
and  conditions.  It  provides  accu¬ 
rate  and  reliable  measurement 
with  process  materials  ranging 
from  low  dielectric  substances 
such  as  refined  oils  to  conductive 
slurries  and  even  sticky,  viscous 
materials  that  can  get  to  the 
sensor.  As  with  all  Princo  level 
transmitter  and  control  products, 
it  has  the  industry’s  only  10-year 
warranty  —  indicative  of  the  unit’s 
high  quality  and  reliability. 

Superior  temperature  stability 
and  noise  immunity,  conformally 
coated  (tropicalized)  circuit  boards 
for  extra  protection,  and  vibrat¬ 
ion-proof  design  help  make  the 
L2631-IS  an  extremely  reliable  and 
rugged  instrument.  The  transmit¬ 
ter  offers  simple  two-wire  design 
for  low  installation  cost  and  com¬ 
patibility  with  standard  control 
systems.  Once  in  operation,  the 
built-in  self-diagnostic  circuitry 
ensures  that  the  system  is  func¬ 
tioning  properly;  LED  indicators 
provide  visual  conformation  of 
proper  system  operation. 

Princo  offers  instrument 
(factory)  pre-calibration  as  a 
no-cost  option.  Field  calibration, 
if  needed,  is  quick  and  easy.  There 
is  no  interaction  between  span 
and  zero  setting  (set  it  and  forget 
it).  Installation  is  quick;  the  probe 
and  electronics  install  as  a  single 
unit.  No  special  cable,  delicate 
connectors,  or  separate  enclosures 
are  required.  The  probe  element 
can  be  connected  or  disconnected 
very  simply,  just  by  screwing  it 
on  or  off  the  unit. 
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NOTIFICATION  OF  PROPOSED  AMENDMENTS 

TO  THE  INTERNATIONAL  ASSOCIATION 
FOR  FOOD  PROTECTION  BYLAWS 

to  be  voted  on  at  the  Association  Business  Meeting 
held  at  the  Annual  Meeting  in  Atlanta,  Georgia 
August  8,  2000  -  4:00  p.m. 

The  following  four  proposals  to  amend  the  International  Association  for  Food  Protection’s  Bylaws  will  be  voted 
on  at  the  Association’s  Business  Meeting  in  Atlanta,  Georgia  on  August  8,  2000  at  4:00  p.m.  A  majority  affirmative 
vote  of  the  Members  present  is  required  for  acceptance. 


Proposal  1:  To  change  Bylaws  Section  VI,  B,  1.2.1 
to  read  as  follows: 

lAFP  Awards: 

The  Awards  Committee  is  responsible  for  selecting 
recipients  for  lAFP  awards,  from  nominations  received 
by  tbe  Executive  Director,  unless  otherwise  designated 
by  the  Bylaws.  Selection  guidelines  are  established 
and  approved  by  tbe  Executive  Board.  The  following 
awards  are  under  the  purview  of  the  Awards  Commit¬ 
tee: 

Sanitarian 

Educator 

Harold  Barnum  Industry 
Maurice  Weber  Laboratorian 
Harry  Haverland  Citation 

Each  of  the  above  individual  award  selection 
committees  consists  of  three  members.  The  Awards 
Committee  Chairperson  (Immediate  Past  Affiliate 
Council  Chairperson)  will  recommend  members  for 
3-year  appointments  with  staggered  terms  to  be 
confirmed  by  the  Executive  Board.  In  their  third  year 
of  service,  a  member  is  designated  to  serve  as  chair¬ 
person  of  the  individual  award  selection  committee. 

Rational:  This  change  with  the  addition  of 
“Maurice  Weber  Laboratorian”  establishes  a  new 
award  intended  for  laboratorians. 

Proposal  2:  To  change  Bylaws  Section  VI,  B,  1.8 
to  read  as  follows: 

Foundation  Fund  Committee 

The  Foundation  Fund  Committee  shall  consist  of 
the  President,  President-Elect  and  Vice  President  of 
lAEP  and  a  chairpersorL  and  vice  chairperson  recom¬ 
mended  by  the  President-Elect  for  confirmation  by  the 
Executive  Board.  The  Chairperson  shall  recommend 
other  individuals  to  the  President-Elect  for  confirma¬ 
tion  by  tbe  Executive  Board.  Appointed  membership 
(including  the  chairperson  and  vice  chairperson)  shall 
be  balanced  with  equal  representation  from  industry, 
government  and  education.  All  appointments  shall  be 
for  2-year  renewable  terms.  Tbe  Foundation  Fund 
Committee  shall: 


1 .8. 1  Oversee  I  AFP  Foundation  monies; 

1 .8.2  Solicit  gifts  to  the  Foundation;  and 

1 .8.3  Identify  and  fund  programs  which 
further  the  goals  and  objectives  of 
tbe  Foundation  and  I  AFP. 

Rational:  This  change  removes  a  comma  after 
chairperson  and  inserts  “and”  to  make  the  sentence 
read  correct. 

Proposal  3:  To  replace  Bylaws  Section  VI,  B,  1.12 
to  read  as  follows: 

Tellers  Committee 

I  hc  chairperson  of  Hk-  rVmtitratittg  Ommuttee 
nn-HI  also  serve  as  the  chairperson  of  the  'fellers  Com¬ 
mittee  ;ind  shall  aj^point  a  fellers  Onnmtttee  com¬ 
posed  of  three  persons  for  the  purpose  of  certifying 
the  results  of  e-.ich  election  and  other  membership 
votes. 

The  Tellers  (a)mmittee  shall  consist  of  a  chairper¬ 
son  recommended  by  the  President-Elect  and  con¬ 
firmed  by  the  Executive  Board.  The  chairperson, 
subject  to  the  Executive  Board’s  review,  shall  appoint 
three  other  committee  members.  All  appointments 
shall  be  for  1-year  terms.  The  Tellers  (a)mmittee  shall: 

1.12.1  ('(Hint  and  certify  the  results  of  each 
election  and  other  membership  votes. 

Rational:  This  change  segregates  the  duties  of 
nominating  candidates  and  counting  ballots. 

Proposal  4:  To  change  Bylaws  Section  VI,  C,  1.3 
to  read  as  follows: 

Current  PDGs  include.  Applied  Laboratory  Meth¬ 
ods,  Dairy  Quality  and  Safety,  Food  Safety  Network, 
Food  Sanitation,  Fruit  and  Vegetable  Safety  and  Quality, 
Meat  and  Poultry  Safety  and  Quality,  Microbial  Food 
Safety  Risk  Assessment,  Retail  Food  Safety  and  Quality, 
Seafood  Safety  and  Quality,  Student,  Viral  and  Parasitic 
Foodborne  Disease. 

Rational:  This  change  updates  the  PDG  section 
of  the  Bylaws  to  add  a  Student  PDCi. 
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International  Association  for 

Food  Protection 


Paul  A.  Hall 
Elected  lAFP  Secretary 


The  Internationat  Associa¬ 
tion  for  Food  Protection 
welcomes  Paul  A.  Hall  to  the 
Executive  Board  as  Secretary. 
Mr.  Hall  will  take  office  at  the 
conclusion  of  the  Awards 
Banquet  at  the  87th  Annual 
Meeting  in  Atlanta,  Georgia. 
By  accepting  this  position, 
Mr.  Hall  has  made  a  five-year  commitment  to  the 
Association  and  will  serve  as  President  in  2004. 

Mr.  Hall  is  Director  of  Microbiology  and 
Food  Safety  for  Kraft  Foods  where  he  is 
responsible  for  developing  and  directing  strate¬ 
gic  microbiological  safety  and  research  programs 
including  microbiological  risk  management,  con¬ 
trol  of  pathogens  and  spoilage  organisms, 
H  ACCP  implementation  and  regulatory  compli¬ 
ance.  Prior  to  joining  Kraft  in  1989,  he  held 
corporate  microbiology  positions  for  Anheuser 
Busch  Companies  and  Ralston  Purina  Company. 


During  his  25-year  career,  Mr.  Hall  has 
published  and  lectured  extensively  in  the  area 
of  microbiological  food  safety  and  has  served 
on  a  number  of  microbiological  trade  and  pro¬ 
fessional  association  technical  committees.  He  is 
an  active  member  and  past-chair  of  the  Interna¬ 
tional  Life  Sciences  Institute’s  (ILSI)  Technical 
Committee  on  Food  Microbiology  and  was  instru¬ 
mental  in  forging  the  highly  successful  Annual 
Meeting  collaboration  between  I  AFP  and  ILSI.  Mr. 
Hall  has  been  an  active  Member  of  I  AFP  since 
1987.  He  is  currently  vice-chair  of  the  Annual 
Meeting  Program  Committee  and  is  also  a  mem¬ 
ber  of  the  Journal  of  Food  Protection  Manage¬ 
ment  Committee,  past  editorial  board  member 
of  the  Journal  of  Food  Protection  and  past 
Black  Pearl  Award  Jury  Committee  member.  Mr. 
Hall  has  organized  and  chaired  numerous  Annual 
Meeting  symposia  and  programs  over  the  past 
twelve  years. 


Congratulations 
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lAFP  Committee  Meetings 

Sunday,  August  6,  2000 
Hilton  Atlanta 
Atlanta,  Georgia 


:00  A.M.  - 10:00  A.M. 

Affiliate  Council 

0:00  A.M.  -  5:00  P.M. 

Communicable  Diseases  Affecting  Man 

0:00  A.M.  - 12:00  P.M. 

Applied  Laboratory  Methods 
Audiovisual  Library 
Awards 

Constitution  and  Bylaws 

Food  Safety  Network 

Microbial  Food  Safety  Risk  Assessment 

Retail  Food  Safety  &  Quality 

Sanitary  Procedures 

L2:00  P.M.  - 1:30  P.M. 

Student 


1:30  P.M.  -3:00  P.M. 

DFES  Management 
Food  Sanitation 
Foundation  Fund 
Military 

1:30  P.M.  -3:30  P.M. 

Dairy  Quality  &  Safety 
Fruit  and  Vegetable  Safety  &  Quality 
Meat  and  Poultry  Safety  &  Quality 
Seafood  Safety  &  Quality 

3:00  P.M.  -4:30  P.M. 

JFP  Management 
Nominating 
Past  Presidents' 

3:30  P.M.  -  5:00  P.M. 

HACCP  Task  Force 

Viral  and  Parasitic  Foodborne  Disease 

4:30  P.M.  -  5:30  P.M. 

Program 
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Committee  Chairpersons 

Professional  Development  Groups, 

Task  Forces,  and  Support  Groups 


STANDING  COMMITTEES 

Dairy,  Food  and  Environmental 
Sanitation  Management  Committee 

Linda  J.  Harris 

Phone:  530.754.9485  Fax:  530.752.4759 

E-mail:  ljharris@ucdavis.edu 

lournal  of  Food  Protection 
Management  Committee 

Donald  E.  Conner 

Phone:  334.844.2639  Fax:  334.844.2641 

E-mail:  dconner@acesag.aubum.edu 

Program  Committee 
David  A.  Golden 

Phone:  865.974.7247  Fax:  865.974.2750 

E-mail:  dgolden@utk.edu 

SPECIAL  COMMITTEES 

Audiovisual  Library  Committee 
John  H.  Christy 

Phone:  608.388.3524  Fax:  608.388.2542 

Awards  Committee 
Elizabeth  M.  Johnson 

Phone:  803.896.0872  Fax:  803.896.0983 

E-mail :  johnsoem@columb68 .  dhec .  state .  sc .  us 

Black  Pearl  Selection  Committee 

Robert  Brackett 

Phone:  202.205.8139  Fax:  202.205.4422 

E-mail :  Robert .  Brackett@cfsan . fda.gov 

Committee  on  Communicable 
Diseases  Affecting  Man 

Frank  L.  Bryan 

Phone:  770.760.1569 


Constitution  and  Bylaws  Committee 

Michael  H.  Brodsky 

Phone:  905.889.8092  Fax:  905.889.2276 

E-mail:  mhbrodsky@home.com 

Developing  Scientist  Awards  Committee 
Donna  M.  Garren 

Phone:  703.836.34l0  ext.  103  Fax:  703.836.2049 

E-mail:  donna@uffva.org 

Fellows  Selection  Committee 

Robert  Brackett 

Phone:  202.205.8139  Fax:  202.205.4422 

E-mail :  Robert .  Brackett@cfsan .  fda .gov 

Foundation  Fund  Committee 

Harry  Haverland 
Phone:  513.851.1810 

Nominating  Committee 

C.  Dee  Clingman 

Phone:  407.245.5330  Fax:  407.245.5173 

E-mail:  dclingman@darden.com 

Past  Presidents'  Committee 
Gale  Prince 

Phone:  513.762.4209  Fax:  513.762.4372 

E-mail:  gprince@kroger.com 

Committee  on  Sanitary  Procedures 

Dan  Erickson 

Phone:  612.297.2134  Fax:  612.297.5176 

E-mail :  daniel  .erickson@state .  mn .  us 

Tellers  Committee 

C.  Dee  Clingman 

Phone:  407.245.5330  Fax:  407.245.5173 

E-mail:  dclingman@darden.com 
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PROFESSIONAL  DEVELOPMENT 
GROUPS 

Applied  Laboratory  Methods 
Professional  Development  Croup 

Shelagh  McDonagh 

Phone;  403.299.76l  1  Fax:  403.22 1 .3293 

E-mail:  mcdonaghs@em.agr.ca 

Dairy  Quality  and  Safety 
Professional  Development  Croup 

Wallace  C.  Jackson 

Phone:  724.946.8729  ext.  400  Fax:  724.946.2261 

Food  Safety  Network 
Professional  Development  Croup 

Doug  Powell 

Phone:  519.821.1799  Fax:  519.763.8933 

E-mail:  dpowell@uoguelph.ca 

Food  Sanitation 

Professional  Development  Croup 

Frank  Yiannas 

Phone:  407.828.5848  Fax:  407.934.6466 

E-mail :  frank_yiannas@wda .  disney .  com 

Fruit  and  Vegetable  Safety  and  Quality 
Professional  Development  Croup 

Jeffrey  M.  Farber 

Phone:  6l3.957.0895  Fax:  6l3.94l.0280 

E-mail:  jeff_farber@hc-sc.gc.ca 

Meat  and  Poultry  Safety  and  Quality 
Professional  Development  Croup 

Norman  Stem 

Phone:  706.546.3516  Fax:  706.546.3771 

E-mail;  nstem@ars.usda.gov 


Microbial  Food  Safety  Risk  Assessment 
Professional  Development  Croup 

Donald  W.  Schaffner 

Phone;  732.932.966l  ext.  214  Fax:  732.932.6776 
E-mail:  schaffner@aesop.rutgers.edu 

Retail  Food  Safety  and  Quality 
Professional  Development  Croup 

O.  Peter  Snyder 

Phone;  65 1 .646.7077  Fax:  65 1 .646.5984 

E-mail:  osnyder@hi-tm.com 

Seafood  Safety  and  Quality 
Professional  Development  Croup 

Carlos  Abeyta 

Phone:  425.483.4870  Fax:  425.483.4996 

Student 

Professional  Development  Croup 

Scott  L.  Burnett 

Phone:  770.228.7283  ext.  1 15  Fax:  770.229.32l6 

E-mail;  sbumett@cfsqe.griffm.peachnet.edu 

Viral  and  Parasitic  Foodborne  Disease 
Professional  Development  Croup 

Daniel  J.  Maxson 

Phone:  702.437.4376  Fax:  702.437.5941 

TASK  FORCES 

HACCP  Task  Force 

Peter  J.  Slade 

Phone:  708.563  8172  Fax;  708.563.1873 

E-mail;  pslade@iit.edu 

SUPPORT  GROUPS 

Affiliate  Council 

Randall  Daggs 

Phone;  608.266.9376  Fax:  608.267.324l 

E-mail:  daggsra@dhfs.state.wi.us 


Visit  our  Web  site 
www.fooclprotection.org 
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Ivan  Parkin  Lecture 


Presented  by:  Douglas  Powell,  Ph.D. 

Reclaiming  Dinner:  Enhancing  Food  Safety 
and  Consumer  Confidence 

Sunday,  August  6,  2000 
Opening  Session  -  7:00 p.m. 


Lecturer: 

Douglas  Powell,  Ph.D. 
University  of  Guelph 
Guelph,  Ontario,  Canada 


In  1986,  the  International  Association  for  Food 
Protection  (lAFP)  established  the  Ivan  Parkin 
Lecture  to  honor  Ivan  Parkin,  a  Dairy  Extension 
Specialist  at  Pennsylvania  State  University.  Dr.  Parkin 
was  lAFP  President  from  1954  to  1955  and  re¬ 
mained  active  in  the  Association  for  many  years 
following.  He  served  as  an  example  to  others  as 
a  loyal  Member,  a  professional,  and  an  educator 
dedicated  to  protecting  the  food  supply.  Dr.  Parkin 
is  remembered  by  those  who  knew  him  as  a  kind 
and  warm  person. 

This  year.  Dr.  Douglas  Powell,  Assistant  Pro¬ 
fessor  in  the  department  of  plant  agriculture  at  the 
University  of  Guelph,  will  deliver  the  lecture.  As 
Director  of  the  five-year  Agri-Food  Risk  Manage¬ 
ment  and  Communication  project  at  Guelph,  he 
leads  a  diverse  research  team  that  integrates  scien¬ 
tific  knowledge  with  public  perceptions  to  garner 
the  benefits  of  a  particular  agricultural  technology 
or  product  while  managing  and  mitigating  identi¬ 
fied  risks. 


Dr.  Powell  led  the  development  and 
implementation  of  an  on-farm  food  safety  program 
for  the  Ontario  Greenhouse  Vegetables  Growers 
Association,  a  producer-led  program  to  minimize 
microbial  risks  in  fresh  produce.  He  also  led  research 
to  better  understand  producer  perceptions  that 
could  impede  adoption  of  refugia  guidelines  to 
mitigate  the  development  of  resistance  when 
growing  genetically  engineered  Bt-corn.  Dr. 
Powell  is  now  helping  the  Ontario  Cattlemen’s 
Association  implement  good  production  practices 
for  the  use  of  antimicrobials  in  cattle.  He  also 
teaches  and  conducts  research  into  the  broader 
public  discussions  involving  technology  and  society, 
which  shape  public  attitudes  and  policy  decisions. 
Such  work  included  the  creation  and  daily  editing  of 
the  listserve,  the  Food  Safety  Network  (FSnet). 

Dr.  Powell  completed  a  BSc  (honors)  in 
molecular  biology  and  genetics  at  the  University  of 
Guelph  in  1 985 .  After  two  years  of  graduate  work 
he  entered  journalism  through  the  student  press. 
He  has  served  as  editor  of  several  community 
newspapers,  has  written  for  a  diverse  range  of 
magazines,  and  continues  as  a  freelance  journalist. 
His  book.  Mad  Cows  and  Mother’s  Milk,  co-authored 
with  Bill  Leiss  of  Queen’s  University,  was  published 
by  McGill-Queen’s  University  Press  in  1997. 

Dr.  Powell  completed  a  doctoral  degree  in  the 
department  of  food  science  at  the  University  of 
Guelph  in  1996.  His  thesis  concerned  applying  risk 
communication  theory  to  issues  of  food  safety  and 
agricultural  biotechnology. 
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nternational  Association  for 

-ood  Protection 

87th  Annual  Meeting 


PreUminary 

Program 


SUNDAY  EVENING  -  AUGUST  6,  2000 

7:00  p.m.  -  8:00  p.m. 

Opening  Session 

•  Presentation  of  the  International  Assocation 
for  Food  Protection  Fellows  Awards 

•  Ivan  Parkin  Lecture  —  Reclaiming  Dinner: 
Enhancing  Food  Safety  and  Consumer 
Confidence,  Douglas  Powell,  Ph.D.,  University 
of  Guelph,  Guelph,  Ontario,  Canada 

Cheese  and  Wine  Reception  will  follow 
in  the  Exhibit  Hall 

MONDAY  MORNING  -  AUGUST  7,  2000 

SI  Listeria  monocytogenes:  Current 
Issues  and  Concerns  —  Session  I: 
Pathology,  Virulence,  and  Risk 
Assessment  of  L.  monocytogenes 

(Sponsored  by  ILSI-NA) 

Co-Convenors:  Jean  E.  Anderson 
and  Don  L.  Zink 

8:30  •  Relevance  of  Animal  Models  to  Study 

Virulence  of  L  monocytogenes  —  JEFFREY 
M.  FARBER,  Health  Canada,  Microbiology 
Research  Division,  Ottawa,  Ontario,  Canada 

9:00  •  Primates  as  a  Model  for  L  monocytogenes 
Infective  Dose:  A  Progress  Report  —  MARY 
ALICE  SMITH,  University  of  Geoigia,  Athens, 
GA,  USA 

9:30  •  Relationship  between  Virulence  in  Z.  mowo- 
cytogenes  Genotypes  —  MARTIN  WIEDMANN, 
Cornell  University,  Ithaca,  NY,  USA 

10:00  •  Break 

10:30  •  Risk  Assessment  of  i.  monocjfogewes:  Preval¬ 

ence  in  the  Food  Supply  —  BENTE  OJENIYI, 
The  Royal  Veterinary  and  Agricultural 
University,  Stigbojlen,  Erederiksberg  C, 
Denmark 


1 1 :00  •  Risk  Assessment  of  L  monocytogenes: 

Impact  of  Cooking  and  Food  Handling 
Procedures  in  the  Home  —  CHRISTINE  M. 
BRUHN,  University  of  Califomia-Davis, 

Davis,  CA,  USA 

1 1 :30  •  Update  on  FDA’s  Risk  Assessment  of  L  mono¬ 

cytogenes  -  RICHARD  C.  WHITING,  FDA, 
Washington,  D.C.,  USA 

S2  Safer  Production  of  Sprouts  from  Seeds 
Co-Convenors:  Peter  J.  Slade 
and  Larry  Beuchat 

8:30  •  Overview:  Outbreaks  Associated  with  Con¬ 

sumption  of  Sprouts  and  the  Response  from 
Government,  Industry  and  Academia  — 
MICHELLE  SMITH,  FDA-CFSAN,  Washington, 
D  C.,  USA 

9:00  •  Pathogen  Monitoring  during  Sprouting  of 

Alfalfa  Seeds  -  T.  J.  FU,  NCFST/FDA,  Summit- 
Argo,  IL,  USA 

9:30  •  Effectiveness  of  Chemical  Sanitizers  Applied 

to  Seeds  and  Sprouts  —  LARRY  BEUCHAT, 
University  of  Georgia,  Griffin,  GA,  USA 

10:00  •  Break 

10:30  •  Sanitizing  Laboratory  Inoculated  and 

Naturally  Contaminated  Alfalfa  Seed  with 
Chemicals  -  BILL  FETT,  USDA-ARS, 
Wyndmoor,  PA,  USA 

1 1:00  •  Elimination  of  E.  coli  0157:H7  and  Control 

of  Salmonella  on  Alfalfa  Seed  by  Gamma 
Irradiation  -  DON  THAYER,  USDA-ARS, 
Wyndmoor,  PA,  USA 

1 1:30  •  What  Have  We  Learned,  and  Where  Do  We 

Go  from  Here?  Implications  for  the  Sprout 
Industry  and  Others  —  PETER  J.  SLADE, 
NCFST/IIT,  Summit-Argo,  IL,  USA 
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53  Cook-chill/Sous  Vide  Technology 
Co-Convenors:  O.  Peter  Snyder,  Jr. 
and  Kristel  Hauben 

8:30  •  European  Cook-chill  Technology  —  KRISTEL 
HAUBEN,  Alma  University  Restaurants, 
Leuven,  Belgium 

9:00  •  US  Processor  Cook-chill  Technology  — 

I-:RIC  C:aRRE,  Erdatek,  Inc.,  Chicago,  IL,  USA 

9:30  •  Commercial  Cook-chill  in  Europe  — 

LUC  PAEPE,  Hot  Cuisine,  Gent,  Belgium 

10:00  •  Break 

10:30  •  US  Institutional  Cook-chill  —  MARY  COITER, 
OHM,  Cook  Chill  Production  Center, 
Orangeburg,  NY,  USA 

11:00  •  Cook-chill  Equipment  Technology  — 

LEN  BUNDY,  George  E.  Bundy  and 
Associates,  Seattle,  WA,  USA 

1 1 :30  •  The  Microbiological  Safety  of  Cook-chill 

Foods  -  JOHN  AUSTIN,  Banting  Research 
Center,  Microbiology  Research  Division, 
Ottawa,  Ontario,  Canada 

54  The  Role  of  Molecular  Techniques  for 
Vibrios  and  Viruses  in  Making  Risk 
Management  Decisions 
Co-Convenors:  Carlos  Abeyta,  Jr. 

and  Custy  F.  Fernandes 

8:30  •  Infective  Dose  for  Vibrio  parcibaemolyticus, 

U.  I’lilnificus  and  Viruses,  in  Raw  Oysters  and 
Its  Correlation  to  counts  with  Oysters  during 
Harvesting  —  KEN  MOORE,  Interstate 
Shellfish  Sanitation  (conference,  Columbia, 

SC,  USA 

9:00  •  Molecular  Approaches  for  the  Detection  of 

Bacteria  with  Special  Reference  to  Vibrios 
in  Seafood  -  ASIM  K.  BEJ,  University  of 
Alabama-Birmingham,  Birmingham,  AL,  USA 

9:30  •  Molecular  fechniques  for  Viruses  and  Their 

Limitations:  New  Frontiers  in  Non-molecular 
Methods  -  GARY  P.  RICHARDS,  USDA. 

Dover,  DE,  USA 

10:00  •  Break 

10:30  •  Risk  Assessment  on  the  Public  Health  Impact 
of  Vibrio  parahaemolyticiis  in  Oysters  — 
MARIANNE  MILIOTIS,  FDA,  Office  of 
Seafood,  WashingUin,  D.C.,  USA 

1 1 :()()  •  Industries  Perspective  on  Use  of  Molecular 

Biological  fechniques  as  a  Preventive  Tool  — 
(TIRLS  NELSON,  Bon  Secour  Fisheries  Inc., 
Bon  Secour,  AL,  USA 

11:. 30  •  Panel  Discu.ssion 


T1  Foodborne  Pathogens 

8:30  •  Survival  and  Heat  Resistance  of  Alkali-stressed 

T 1  Listeria  monocytogenes  —  PETER  J.  TAORMINA, 

and  Larry  R.  Beuchat,  University  of  Georgia, 
Griffin,  GA,  USA 

8:45  •  lAsteria  monocytogenes  in  UHT  Milk: 

T2  A  Case  Study  -  CHARLES  N.  CARVER, 

Karen  Kinnberg,  and  Ronald  Johnson,  Land 
O’Lakes/R-Tech  Laboratories,  Arden  Hills, 

MN,  USA 

9:00  •  The  Ability  of  Sublethally  Heat-injured 

T3  Listeria  monocytogenes  Cells  to  Compete 
with  a  Commercial  Mesophilic  Lactic  Acid 
Starter  Culture  during  Milk  Fermentation  — 
FINNY  P.  MATHEW,  and  Elliot  T.  Ryser, 
Michigan  State  University,  East  Lansing, 

MI,  USA 

9:15  •  Growth  of  lAsteria  monocytogenes  and 

T4  Escherichia  coli  0157:H7  is  Enhanced  in 

Ready-to-eat  Lettuce  Washed  in  Warm  Water 
-  PASCAL  J.  DEIAQUIS,  P.  M.  Toivonen,  and 
S.  Stewart,  Agriculture  and  Agri-Food  Canada, 
Pacific  Agri-Food  Research  Centre, 
Summerland,  British  Columbia,  Canada 

9:30  •  A  Survey  of  US  Orchards  to  Identify  Potential 

T5  Sources  of  Escherichia  coli  01 57:H7  — 

DENISE  C.  R.  RIORDAN,  (i.  M.  Sapers, 
and  B.  A.  Annous,  USDA-ARS-ERRC, 
Wyndmoor,  PA,  USA 

9:45  •  Attachment  of  Escherichia  coli  0157:H7 

T6  to  the  Epidermis  and  Internal  Structures  of 
Apples  as  Demonstrated  by  Confocal  Scan¬ 
ning  I^ser  Microscopy  —  SCOIT  L.  BLIRNETT, 
Jinru  Chen,  and  Larry'  R.  Beuchat,  University 
of  Georgia,  Griffin,  GA,  USA 

10:00  •  Break 

10:30  •  Quinolone  Resistance  among  Clinical  and 

T7  Food  Isolates  of  Campylobacter  spp.  — 

JEFFREY  M.  FARBER,  Diane  Medeiros,  Greg 
Sanders,  John  Austin,  Catherine  Graham, 
Health  Canada,  Ottawa,  Ontario,  Canada 

10:45  •  The  Survival  and  Culturability  of  C’ampj'- 

T8  lobacter  jejuni  Micro-colonies  under 

Modified  Atmospheres  at  4°C  and  8°C  Using 
a  Model  Food  System  -  WENDY  HARRISON, 
Adrian  Peters,  and  Louise  Fielding,  University 
of  Wales  Institute,  Cardiff,  Wales,  UK 

1 1 :00  •  Survival  of  Campylobacter  jejuni  in  Biofilms 

T9  Isolated  from  Chicken  Houses  -  NATHANON 
TRACHOO,  Joseph  F.  Frank,  and  Norman 
J.  Stem,  University  of  Georgia,  Athens,  GA, 
USA 
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1  11:15 

•  Comparative  Tolerance  of  Salmonella  Typh- 

P8 

•  Comparative  Biocidal  Capacities  of  Oxidative 

TIO 

1. 

] 

imurium  DTI 04  to  Heat  and  Desiccation  — 
ARTHUR  J.  MILLER,  and  Marsha  H.  Golden, 
Center  for  Food  Safety  and  Applied  Nutrition, 
FDA,  Washington,  D.C.,  USA 

and  Non-oxidative  Sanitizers  vs.  Listeria 
monocytogenes,  Escherichia  coli  0157:H7, 
and  Salmonella  Typhimurium  Using  a 

Modified  Surface-dried  Film  Assay  Method  — 

j  11:30 

•  Routes  of  Infiltration,  Survival,  and  Growth 

CHARLES  J.  GIAMBRONE,  George  Diken,  and 

!  Til 

of  Salmonella  enterica  Serovar  Hartford  and 

Jonathan  Lalli,  FMC  Corp.,  Princeton,  NJ,  USA 

. 

Escherichia  coli  0157:H7  in  Oranges  — 

MARK  O.  WALDERHAUG,  Sharon  G.  Edelson- 
Mammel,  Antonio  J.  Dejesus,  B.  Shawn  Eblen, 

P9 

•  Ultrasound  Cleaning  in  Cheese  Mold  Hygiene 
-  GUN  WIRTANEN,  Antti  Heino,  and  Satu 

Salo,  VTT  BioTech.,  Espoo,  Finland 

Arthur  J.  Miller,  and  Robert  L.  Buchanan,  US 

FDA  CFSAN,  Washington,  D  C.,  USA 

PIO 

•  Evaluation  of  Cetylpyridinium  Chloride 

Immersion  as  a  Method  to  Reduce  Pathogenic 

1  11:45 

•  A  Descriptive  Analysis  of  Giardiasis  Cases 

Bacteria  in  Fresh  Vegetables  —  HONG  WANG, 

i  T12 

I 

1 

Reported  in  Ontario,  1990-1997  —  JUDY  D. 
GREIG,  Pascal  Michel,  Jeff  B.  Wilson,  Scott 

A.  McEwen,  and  Dean  Middleton,  Ontario 

Ming  Ji,  and  Michael  F.  Slavik,  University  of 

Arkansas,  Fayetteville,  AR,  USA 

Veterinary  College,  University  of  Guelph, 

Guelph,  Ontario,  Canada 

Pll 

•  Attachment  and  Survival  of  Scdmonella 

Stanley  on  Cantaloupe  Surface:  Efficacy  of 

Washing  Treatments  and  Possibility  of 

Pi 

Inactivation  and  Control  Methods  1 

10:00  a.m.  -  1:00  p.m. 

(Authors  present  10:30  a.m.  -  12:30  p.m.) 

Transfer  to  Fresh-cut  Tissues  —  D.  O. 

UKUKU,  and  G.  M.  Sapers,  USDA-ARS-ERRC, 
Wyndmoor,  PA,  USA 

I 

1  PI 

•  Cleaning  Practices  and  the  Cleanliness  of 

Food  Surfaces  —  CARYS  DAVIES,  Chris 

Griffith,  and  Adrian  Peters,  University  of 

Wales  Institute,  Cardiff,  UK 

P12 

•  Combination  of  Chemical  Treatments 

with  Gamma  Irradiation  for  Elimination  of 

Foodborne  Pathogens  from  Fresh  Produce 
-  DONALD  E.  CONNER,  S.  A.  Berry, 

C.  A.  Sundermann,  C.  I.  Wei,  S.  J.  Weese, 

P2 

•  Evaluation  of  Household  Cutting  Board  Clean¬ 
up  Techniques  —  Vidhya  Gangar,  Eric  Meyers, 
Heidi  Johnson,  iMichael  S.  Curiale,  and 

and  F.  M.  Woods,  Auburn  University,  Auburn, 

AL,  USA 

BARRY  MICHAELS,  Georgia  Pacific  Corp., 

Palatka,  FL,  USA 

P13 

•  Inactivation  of  Bacterial  Foodborne  Path¬ 
ogens  on  Fresh  Produce  Using  Water-based 

P3 

•  Ozone:  An  Alternative  Disinfectant  for  the 

Food  Industry  -  GINNY  MOORE,  Chris 

Griffith,  and  Adrian  Peters,  Food  Safety 

Research  Group,  University  of  Wales 

Institute,  Cardiff,  UK 

P14 

Chemical  Treatments  -  DONALD  E.  CONNER, 

S.  A.  Berry,  C.  A.  Sundermann,  C.  1.  Wei, 

S.  J.  Weese,  and  F.  M.  Woods,  Auburn 

University,  Auburn,  AL,  USA 

•  Grov/th  of  Escherichia.coli  0157:H7  and 

P4 

•  Removal  of  Microorganisms  from  Industrial 
Surfaces  Using  Peracetic  Acid  —  LEO  KUNIGK, 
Maria  O.  Portella,  Maria  C.  B.  Almeida, 
and  Bernadette  D.G.M.  Franco,  Escola  de 
Engenharia  Maua,  Sao  Caetano  do  Sul,  Sao 

Naturally  Present  Microorganisms  in  Heated 

Fresh-cut  Lettuce  —  YUE  LI,  and  Robert 

E.  Brackett,  University  of  Georgia,  Griffin, 

GA,  USA 

Paulo,  Brazil 

P15 

•  Bactericidal  Effect  of  Chlorine  Dioxide 

P5 

P6 

•  Efiicacy  of  Two  Sanitizers  against  Food 

Spoilage  Bacillus  Isolates  —  ESTER  PETA, 
Denise  Lindsay,  and  Alex  von  Holy, 

University  of  the  Witwatersrand,  Wits,  South 
Africia 

•  Effects  of  Cleaners  of  Biofouled  Stainless-steel 
Surfaces  in  Yogurt  Manufacturing  Equipment 

against  Salmonella  spp.,  Escherichia  coli 

0157:H7,  and  Listeria  monocytogenes 

Inoculated  on  Apples  and  Lettuce  — 

CHEN  I-HSUAN,  J.  Kim,  T.  S.  Huang, 

D.  E.  Conner,  S.  J.  Weese,  F.  M.  Woods, 
and  C.  1.  Wei,  Auburn  University,  Auburn, 

AL,  USA 

-  GUN  WIRTANEN,  Sami  Kontulainen,  and 

Satu  Salo,  VTT  BioTech.,  Espoo,  Finland 

P16 

•  Modeling  UV  Inactivation  of  Escherichia  coli 
in  Apple  Cider  for  Quantitative  Risk 

P7 

•  Influence  of  Processing  Flow  Velocity  on 
Attachment  Rates  of  Pseudomonas 
fluorescens  Isolated  from  the  Egg  Industry  — 
FABRICE  BOURION,  and  T.  Benezech, 

ASEPT,  LAVAL  cedex  9,  France 

Assessment  -  SIOBAIN  MARIE  DEIRDRE 

DUFFY,  John  Churey,  Randy  Worobo,  and 

Donald  Schaffner,  Food  Risk  Analysis 

Initiative,  Rutgers  University,  New 

Brunswick,  NJ,  USA 
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PI  7  •  Efficacy  of  Surface  Heat  Treatment  on  Apples 

in  the  Production  of  Apple  Cider  —  SUSANNE 
E.  KELLER,  Robert  Merker,  Stuart  Chirtel, 
Carla  Bator,  and  Tan  Hsu  Ling,  FDA-CFSAN- 
DFPP,  Summit-Argo,  IL,  USA 

P18  •  Fate  of  Yersinia  enterocolitica  on  Sanitized 

Apples  —  Maria  Esther  Escudero,  and  ANA 
MARIA  STEFANINI  DE  GUZMAN,  Area 
Microbiologia,  Facultad  de  Quimica, 
Bioquimica  y  Farmacia,  San  Luis,  Argentina 

P19  •  Assessment  of  the  Microbial  Efficacy  of  a 

Prototype  GRAS  Produce  Wash  on  Apples  — 
LINDA  J.  HARRIS,  Charles  A.  Pettigrew,  and 
Charles  H.  Taylor,  University  of  Califomia- 
Davis,  Davis,  CA,  USA 

P20  •  Inactivation  of  E.  coli  0157:H7  and  Sal¬ 

monella  in  Apple  Cider  and  Orange  Juice  by 
Ozone  -  ROBERT  C.  WILLIAMS,  C.  A.  Lakins, 
D.  A.  Golden,  and  S.  S.  Sumner,  University 
of  Tennessee,  Knoxville,  TN,  USA 

P2 1  •  Efficacy  of  Allyl  Lsothiocyanate  in  Killing 

Enterohemorrhagic  Escherichia  coli  0157:H7 
on  Alfalfa  Seeds  —  Chung-Myeon  Park,  PETER 
J.  TAORMINA,  and  Larry  R.  Beuchat, 
University  of  Georgia,  Griffin,  GA,  USA 

P22  •  Evaluation  of  Chemicals  for  Their  Effective¬ 

ness  in  Killing  Salmonella  on  Alfalfa 
Seeds  -WILLIAM  R.  WEISSINGER,  and 
Larry  R.  Beuchat,  University  of  Georgia, 
Griffin,  GA,  USA 

P23  •  Factors  Affecting  the  Thermal  Inactivation 

of  Bacteria  in  Poultry  Products  during  Air 
Convection  Cooking  —  Rong  Y.  Murphy, 
BRADLEY  P.  MARKS,  Ellen  R.  Johnson, 
and  Michael  G.  Johnson,  Michigan  State 
University,  East  Lansing,  MI,  USA 

P24  •  Fate  of  Salmonella  spp.  during  Heating  at 

Different  Rates  in  Sous-vide  Cooked  Beef  — 
VIJAY  K.  JUNEJA,  and  H.  M.  Marks,  ERRC- 
USDA-ARS,  Wyndmoor,  PA,  USA 

P25  •  Survival  of  Inoculated  Escherichia  coli  0157: 

H7  on  Beef  Jerky  Dried  at  62.5°C  Following 
Four  Preparation  Treatments  —  S.  N.  Albright, 
JOHN  N.  SOFOS,  and  P.  A.  Kendall,  Colorado 
State  University,  Fort  Collins,  CO,  USA 

P26  •  Physical  Variables  and  Yeast  Inactivation 
during  Thermo-ultrasonication  —  AURELIO 
LOPEZ-MALO,  Universidad  de  las  Americas- 
Puebla,  Puebla,  Mexico 


P27  •  Effects  of  Pulsed  Electric  Field  Processing 

Using  a  Static  Chamber  on  the  Survival  of 
Listeria  monocytogenes  —  SADHANA 
RAVISHANKAR,  Gregory  J.  Fleischman, 

Robert  Tetzloff,  Kenneth  Ghiron,  V.  M. 
Balasubramaniam,  and  Rukma  N.  Reddy, 

The  National  Center  for  Food  Safety  and 
Tech.,  Illinois  Institute  of  Tech.,  Summit- 
Argo,  IL,  USA 

P28  •  Inactivation  of  Listeria  monocytogenes  in 
Brine  Chiller  Water  for  Thermally  Processed 
Meat  Products  Using  a  Recirculating 
Electrochemical  Treatment  System  — 
JLANMING  YE,  Hong  Yang,  Hoi-Kyung  Kim, 
Carl  Griffis,  and  Yanbin  Li,  University  of 
Arkansas,  Fayetteville,  AR,  USA 

P29  •  Influence  of  Gamma  Irradiation  on 

Salmonella  spp.  Incorporated  into  Oysters  — 
M.  Jakabi,  D.  S.  Gelli,  M.  T.  Destro,  and 
MARIZA  LANDGRAF,  Faculty  of  Pharma¬ 
ceutical  Sciences,  University  of  Sao  Paulo, 

Sao  Paulo,  Brazil 

P30  •  Loss  of  Crystal  Violet  Binding  Activity  in 

Yersinia  enterocolitica  Following  Gamma 
Irradiation  -  CHRISTOPHER  H.  SOMMERS, 
USDA-ARS-NAA-ERRC-FS,  Wyndmoor,  PA, 

USA 

P3 1  •  Efficacy  of  Disinfectants  in  Killing  Spores 

of  Alicyclobacillus  acidoterrestris  and 
Performance  of  Media  for  Enumerating 
Survivors  —  LARRY  R.  BEUCHAT  and 
Rachel  V.  Orr,  University  of  Georgia,  Griffin, 
GA,  USA 

P32  •  Efficiency  of  Sanitation  Procedures  against 

Listeria  monocytogenes-.  Application  to 
Cold-smoked  Fish  Industry  in  France  — 

M.  Gay,  and  FABRICE  BOURION,  ASEPT, 
LAVAL  cedex  9,  France 

P33  •  Influence  of  Sodium  Pyrophosphate  on 

Thermal  Inactivation  of  Listeria  monocyto¬ 
genes  in  Pork  Slurry  and  Ground  Pork  — 
MAKUBA  AIME  UHONO,  Aubrey  F.  Mendonca, 
and  James  S.  Dickson,  Iowa  State  University, 
Ames,  lA,  USA 

P34  •  Aerobic  Microflora  and  Yersinia  enter¬ 

ocolitica  Reductions  on  Eggs  Treated  with 
Different  Sanitizers  —  Gabriela  Favier,  Maria 
Esther  Escudero,  and  ANA  MARIA  STEFANINI 
DE  GUZMAN,  Area  Microbiologia,  Facultad 
de  Quimica,  Bioquimica  y  Farmacia,  San  Luis, 
Argentina 
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P35  •  Evaluation  of  Spray  Application  of  Acidified 

Sodium  Chlorite  on  Frankfurters  and  Its 
Effect  on  Reduction  of  Listeria  monocyto¬ 
genes  —  MAHA  N.  HAJMEER,  James 
L.  Marsden,  Harshavardhan  Thippareddi, 
Randall  K.  Phebus,  Nahed  Kotrola,  and  Kere 
Kemp,  Kansas  State  University,  Manhattan, 
KS,  USA 

P36  •  Bactericidal  and  Bacteriostatic  Effect  of 

Bovine  Lactoferrin  and  Its  Pepsin  Hydrolysate 
for  Foodbome  Pathogens  —  CHRISTOPHER 
ALLEN  MURDOCK,  and  Karl  R.  Matthews, 
Rutgers  University,  New  Brunswick,  NJ,  USA 
P37  •  Limitations  in  the  Use  of  Ozone  to  Disinfect 

Maple  Sap  -  RONALD  LABBE,  M.  Kinsley, 
and  J.  Wu,  University  of  Massachusetts, 
Amherst,  MA,  USA 

ALL  DAY  POSTER  SYMPOSIUM  - 

MONDAY,  AUGUST  7,  2000 

8:30  a.m.  -  5:00  p.m. 

S5  Aproaches  to  Control  Pathogens  in  the 
Next  Millennium 

Co-Convenors:  Kathleen  T.  Rajkowski 
and  Jim  Dickson 

•  Consumer  Expectations  and  Response  to  Food 
Safety  Technology  -  CHRISTINE  BRUHN, 
University  of  Califomia-Davis,  Davis,  CA,  USA 

•  Beam  Irradiation  —  JIM  DICKSON,  Iowa  State 
University,  Ames,  LA,  USA 

•  Gamma  Irradiation  -  KATHLEEN  T.  RAJKOWSKI. 
USDA-ARS-ERRC,  Wyndmoor,  PA,  USA 

•  Pasteurization  of  Intact  Shell  Eggs  —  W.  J. 
STADELMAN,  Purdue  University,  W.  Lafayette, 
IN,  USA 

•  Competitive  Exclusion  —  J.  STAN  BAILEY, 
USDA,  ARS,  RRC,  Athens,  GA,  USA 

•  Decontamination  of  Beef  Carcass  Surface 
Tissue  by  Steam  Vacuuming  Alone  and 
Combined  with  Hot  Water  and  Lactic  Acid 
Sprays  -  GARY  ACUFF,  Texas  A  &  M 
University,  College  Station,  TX,  USA 

•  Inactivation  of  Microorganisms  by  Pulsed 
Electric  Fields:  A  Critical  Review  — 

G.  V.  BARBOSA-CANOVAS,  Washington 
State  University,  Pullman,  WA,  USA 

•  Factors  Affecting  Ability  of  Microorganisms 
to  Survive  Microwave  Cooking  —  SUSAN  S. 
SUMNER,  Virginia  Tech,  Blacksburg,  VA,  USA 

•  Integration  of  Semi-continuous  High  Pressure 
Processing  with  Aseptic  Packaging  —  CHUCK 
SIZER,  National  Center  for  Food  Safety  and 
Technology,  Summit  Argo,  IL,  USA 

•  Plasma  —  Destruction  of  Foodbome  Pathogens 
—  DAVID  GOLDEN,  University  of  Tennessee, 
Knoxville,  TN,  USA 


MONDAY  AFTERNOON  -  AUGUST  7,  2000 

56  Listeria  monocytogenes:  Current  Issues 
and  Concerns  —  Session  II:  Detection, 
Enumeration,  and  Intervention 
Strategies  for  L.  monocytogenes 

(Sponsored  by  ILSI-NA  ) 

Co-Convenors:  Jean  E.  Anderson 
and  Don  L.  Zink 

1:30  •  A  Comparison  of  Rapid  Genetic  Methods 

for  the  Detection  of  L.  monocytogenes  — 
ROY  BETTS,  (Hampden  &  Chorley'wood  Food 
Research  Association,  Gloucestershire,  UK 

2:00  •  Ecology'  of  L.  monocytogenes:  Studies  on 

Incidence,  Growth  and  Microbial 
Competition  in  Primary  Production  —  DAVID 
R.  FENLON,  Scottish  Agricultural  College, 
Bucksbum,  Aberdeen,  Scotland 

2:30  •  Production  Intervention  Strategies  to  Control 

L.  monocytogenes:  Prospects  for  the  Use  of 
Irradiation  (or  Pasteurization)  for  Packaged 
Ready-to-Eat  Meats  —  JAMES  S.  DICKSON, 
Iowa  State  University,  Ames,  lA,  USA 

3:00  •  Break 

3:30  •  Production  Intervention  Strategies  to  Control 

L.  monocytogenes:  Barrier  Technology  and 
High  Risk  Production  Area  Control  —  JOHN 
T.  HOLAH,  Campden  &  Chorleywood  Food 
Research  Association,  Gloucestershire,  UK 

4:00  •  Panel  Discussion 

57  Current  International  Issues  in  Produce 
Safety 

Co-Convenors:  Randy  Worobo 
and  Donna  Garren 

1:30  •  Current  Issues  in  Produce  Safety  —  LINDA 

J.  HARRIS,  University  of  Califomia-Davis, 
Davis,  CA,  USA 

2:00  •  Domestic  and  International  Traceback  Farm- 

Level  Investigations  —  ART  MILLER,  FDA, 
CFSAN,  Washington,  D.C.,  USA 

2:30  •  Produce  Safety  —  A  Canadian  Perspective  — 

MARIE-CLAUDE  THIBAULT,  Canadian 
Produce  Marketing  Association,  Ottawa, 
Ontario,  Canada 

3:00  •  Break 

3:30  •  Government  and  Private  Sector  Programs 

to  Improve  Produce  Safety  in  Mexico  — 
ALEJANDRO  CASTILLO,  University  of 
Guadalajara,  Guadalajara,  JaL,  Mexico 

4:00  •  Education  of  US  Growers/Packers  in  Good 

Agricutural  Practices  —  BOB  GRAVANI, 
Cornell  University,  Ithaca,  NY,  USA 

4:30  •  Consumer  Education/Perceptions  of  Produce 

Safety  -  CHRISTINE  BRUHN,  University  of 
Califomia-Davis,  Davis,  CA,  USA 
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Monday  p.m.,  continued 

58  Relevance  of  Testing  to  Reduce  Risk 
Co-Convenors:  Donald  Schaffner 

and  Richard  C.  Whiting 

1 :30  •  Legal  and  Regulatory  Implications  of  Testing 

—  A  Company  Perspective  —  To  be 
announced 

2:00  •  Statistical  Sampling  —  An  Overview  — 

RUSSELL  FLOWERS,  Silliker  Labs,  Inc., 
Homewood,  IL,  USA 

2:30  •  Scientific  Advances  to  Improve  Testing 

Strategies  -  LEE-ANN  JAYKUS,  North 
Carolina  State  University,  Raleigh,  NC,  USA 

3:00  •  Break 

3:30  •  Statistical  Sampling  for  Specific  Foodbome 

Pathogens  —  TODD  MCALOON,  Cargill,  Inc., 
Minneapolis,  MN,  USA 

4:00  •  The  Impact  of  Sampling  Strategies  on  Risk 

Analysis  and  Risk  Mitigation  —  DONALD 
SCHAFFNER,  Rutgers  University,  New 
Brunswick,  NJ,  USA 

4:30  •  Panel  Discussion 

59  HACCP-based  Strategies  for  Cooked 
Ready-to-eat  Seafoods  Based  on 
Quantitative  Risk  Assessment 
Co-Convenors:  Bob  Collette 

and  Custy  F.  Fernandes 

1 :30  •  CDC  Data  on  Infection  and  Diseases  Caused 

by  Cooking  and  Ready-to-eat  Seafoods  — 
ROBERT  TAUXE,  CDC,  Atlanta,  GA,  USA 

2:00  •  FDA’s  Update  on  Compliance  with  Seafood 
HACCP  Regulations  and  Their  Policy  for 
Handling  and  Storing  Cooked  and  Ready- 
to-eat  Seafoods  -  ROBERT  BECK,  FDA, 
Mobile,  AL,  USA 

2:30  •  HACCP-based  Post-cook  Handling  and 

Storage  Options  for  Cooked  Ready-to-eat 
Seafood  Products  —  MIKE  MOODY,  Louisiana 
State  University,  Baton  Rouge,  LA,  USA 

3:00  •  Break 

3:30  •  Growth  Patterns  of  Pathogenic  Microbes  in 
Cooked  and  Ready-to-eat  Seafoods  Using 
Optional  Processing  Strategies  —  GEORGE 
J.  FLICK,  Virginia  Tech.,  Blacksburg,  VA, 

USA 

4:00  •  Gulf  Blue  Crab  HACCP  Economics:  Proposed 
and  Actual  Effects  -  BRIAN  PERKINS,  Auburn 
University,  Mobile,  AL,  USA 


T2  Microbiological  Methods 

1:30  •  Development  of  a  Standard  Method  to  Detect 

T13  Parasitic  Protozoa  on  Fresh  Vegetables  — 
Noreen  Wilkinson,  C.  A.  Paton,  R.  A.  B. 
NICHOLS,  N.  COOK,  and  H.  V.  Smith, 

Central  Science  Laboratory,  York,  UK 
1 :45  •  Development  of  Custom  Identification 

Tl4  Patterns  for  Salmonella  Based  on  the  Use 
of  the  Restriction  Enzyme  PvuII  with  an 
Automated  Ribotyping  System  —  JAMES 
L.  BRUCE,  Elizabeth  Mangiaterra,  and 
Timothy  R.  Dambaugh,  Qualicon,  Inc, 
Wilmington,  DE,  USA 

2:00  •  The  Development  and  Testing  of  an 

T15  Instrument  for  the  Homogeneous  Detection 
of  PCR  Products  —  George  Tice,  and 
W.  MARK  BARBOUR,  Qualicon  Inc., 
Wilmington,  DE,  USA 

2:15  •  Evaluation  of  Immuno-concentration 

Tl6  Procedure  to  Detect  Salmonellae  in  Poultry 
Samples  —  J.  STAN  BAILEY,  and  Doug 
E.  Cosby,  USDA-ARS-RRC,  Athens,  GA,  USA 
2:30  •  Rapid  Enumeration  of  Lactobacillus  spp.  in 

T17  Salad  Dressings  Using  the  BioSys  —  LORALYN 
H.  LEDENBACH,  and  Paul  A.  Hall,  Kraft 
Foods,  Inc.,  Glenview,  IL,  USA 
2:45  •  Paper  Kits  for  the  Rapid  Enumeration 

T18  of  Total  and  Coliforms/E'.  coli  —  Sujira 

Maneerat,  Kooranee  Tuitemwong,  PRAVATE 
TUTTEMWONG,  and  Warapa  Mahakamchanakol, 
Food  Science  &  Tech.,  KMUT  Thonburi, 
Bangkok,  10140,  Thailand 
3:00  •  Break 

3:30  •  Inoculum  Size  of  Clostridium  botulinum 

T19  56a  Spores  Influences  Time-to-detection  and 

Percent  Growth-positive  Samples  —  LIHUI 
ZHAO,  Thomas  J.  Montville,  and  Donald 
W.  Schaffner,  Cook  College/Rutgers 
University,  New  Brunswick,  NJ,  USA 
3:45  •  Estimating  the  Growth  of  mowo- 

T20  cytogenes  and  Yersinia  enterocolitica  Micro¬ 
colonies  under  Modified  Atmospheres 
at  4°C  and  8°C  Using  a  Model  Food  System  — 
WENDY  ANNE  HARRISON,  Adrian  Peters, 
and  Louise  Fielding,  Food  Safety  Research 
Group,  University  of  Wales  Institute,  Cardiff, 
South  Glamorgan,  Wales,  UK 
4:00  •  The  Development  of  a  Quantitative  Assay 
T21  for  the  Detection  of  Genetically  Modified  Soy 
Protein  —  Mark  A.  Jensen,  Susan  Y.  Tseng, 
SCOTT  J.  FRITSCHEL,  and  Gregory  Elliott, 
Qualicon,  Inc.,  Wilmington,  DE,  USA 
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4:15  •  A  Comparison  of  the  Traditional  Three-tube 

T22  Most  Probable  Number  (MPN)  Method 
with  the  Petrifilm,  SimPlate,  Bactometer 
Conductance,  and  BioSys  Optical  Methods 
for  Enumerating  Escherichia  coli  from  Broiler 
Carcasses  and  Ground  Beef  —  SCO'IT  M. 
RUSSELL,  University  of  Georgia,  Athens,  GA, 
USA 

4:30  •  Evaluation  of  the  BioSys  Optical  Method  for 

T23  Rapidly  Enumerating  Populations  of  Aerobic 
Bacteria,  Coliforms,  and  Escherichia  coli 
(£■.  coli)  from  Ground  Beef  —  SCOTT  M. 
RUSSELL,  University  of  Georgia,  Athens,  GA, 
USA 

4:45  •  A  Survey  of  Campylobacter  Diversity  in 

T24  Poultry  Samples  Using  a  Network  of  Auto¬ 
mated  Ribotyping  Systems  with  the 
Restriction  Enzyme  PstI  -  JAMES  L.  BRUCE, 

S.  J.  Fritschel,  N.  J.  Stern,  J.  Van  Der 
Plas,  M.  Havekes,  H.  Rahaoui,  D.  Koster, 

P.  De  Boer,  J.  Wagenaar,  and  W.  Jacobs- 
Reitsma,  Qualicon  Inc.,  Wilmington,  DE,  USA 

P2  Inactivation  and  Control  Methods  II 

3:00  p.m.  -  6:00  p.m. 

(Authors  present  3:30  p.m.  -  5:30  p.m.) 

P38  •  Effect  of  Freezing  on  the  Isolation  and 

Survival  of  Plasmid-bearing  Virulent  Yersinia 
enterocolitica  in  Pork  —  SAUMYA  BHADURI, 
USDA-ARS-NAA-ERRC,  Wyndmoor,  PA,  USA 

P39  •  Effect  of  Growth  Temperature  or  Starvation 
on  the  Radiation  Resistance  of  Escherichia 
coli  0157:H7  in  a  Model  System  and  Ground 
Beef  -  ELAD  1.  STOTLAND,  A.  F.  Mendonca, 
J.  S.  Dickson,  and  D.  G.  Olson,  Iowa  State 
University,  Ames,  LA,  USA 

P40  •  Susceptibilities  of  Staphylococcus  aureus, 

Listeria  and  Salmonella  Isolates  Associated 
with  Poultry  Processing  to  Six  Antimicrobial 
Agents  —  Ifigenia  Geomaras,  and  ALEX  VON 
HOLY,  University  of  the  Witwatersrand, 

Wits,  South  Africia 

P4l  •  Invasive  Ability  and  Tolerance  of  Acid- 
adapted  and  Non-adapted  Salmonella 
Typhimurium  DTI 04  to  Stress  Conditions  — 
PINA  M.  FRATAMICO,  USDA-ARS-ERRC, 
Wyndmoor,  PA,  USA 

P42  •  Heat  Adaptation  Induced  Cross-protection 

against  Osmotic  Stress  in  Salmonella  Typh¬ 
imurium  DTI 04  -  SUREE  NANASOMBAT, 
and  Joseph  Frank,  University  of  Georgia, 
Athens,  GA,  USA 

P43  •  Multiple  Stress  Studies  in  Arcobacter  Species 

-  D’SA  ELAINE  M.,  M.  A.  Harrison,  and  V.  K. 
Juneja,  University  of  Georgia,  Athens,  GA, 
USA 


P44  •  Influence  of  Fruit  Variety,  Harvest  Tech¬ 

nique,  Culling,  and  Storage  on  the  Microbial 
Composition  and  Patulin  Contamination 
of  Unpasteurized  Apple  Cider  —  ROBERT 
1.  MERKER,  Suzanne  Keller,  Hsu  Ling  Tan, 
Stuart  Chirtel,  Kirk  Taylor,  Lauren  Jackson, 
and  Arthur  Miller,  FDA/CFSAN/OSRS, 
Washington,  D.C.,  USA 

P45  •  Organic  Acids  and  Hydrogen  Peroxide  Inhibit 

Microbial  Viability  in  Fresh  Juices  —  KALI 
KNIEL  PHELPS,  J.  Koontz,  S.  S.  Sumner, 

D.  A.  Golden,  C.  R.  Hackney,  and  B.  W. 
Zoecklin,  Vii^inia  Tech.,  Blacksbui^,  VA,  USA 

P46  •  Survival  of  Enterohemorrhagic  Escherichia 
coli  0157:H7  Strains  in  Wounded  Apple 
Tissue  during  Temperature  Abuse  — 
MARLENE  E.  JANES,  Shoreh  Kooshesh,  Rama 
Nannapaneni,  and  Michael  G.  Johnson, 
University  of  Arkansas,  Fayetteville,  AR,  USA 

P47  •  Loss  of  Fumonisin  during  the  Com  Flake 

Process  with  and  without  Sugars  — 
MAURICIO  M.  CASTELO,  and  Lloyd  B. 
Bullerman,  University  of  Nebraska-Lincoln, 
Lincoln,  NE,  USA 

P48  •  Peroxidative  Stress  Adaptation  and  Thermal 

Cross-resistance  in  Escherichia  coli  0157:H7 
933  Subjected  to  Sublethal  Doses  of  Pero- 
xyacetic  Acid  Sanitizer  —  C.  D.  ZOOK, 

F.  F.  Busta,  and  L.  J.  Brady,  University  of 
Minnesota,  St.  Paul,  MN,  USA 

P49  •  Effect  of  Inhibitors  of  Branched-chain  Keto 
Acid  Dehydrogenase  on  the  Growth,  Fatty 
Acid  Composition,  and  Enzyme  Activity  of 
Listeria  monocytogenes  —  Tonia  Wooldridge, 
Thanoja  Sirimanne,  Pascal  Drouin,  David 
Labeda,  Philip  D.  Morse  II,  and  BRIAN  JAMES 
WILKINSON,  Illinois  State  University, 

Normal,  IL,  USA 

P50  •  Zygosaccharomyces  bailii  Time-to-growth  as 

Affected  by  Temperature,  Water  Activity,  pH 
and  Antimicrobials  —  ENRIQUE  PALOU,  and 
A.  Lopez-Malo,  Universidad  de  las  Americas- 
Puebla,  Puebla,  Mexico 

P51  •  Effect  of  Salt  on  Survival  of 

as  Affected  by  Temperature  and  pH  —  LAURA 
L.  ZAIKA,  USDA-ARS-NAA-ERRC,  Wyndmoor, 
PA,  USA 

P52  •  Use  of  Polystyrene  Foam  Net  Containing 

Silver-coated  Ceramic  to  Extend  Shelf  Life 
of  Longissimus  Steaks  from  Korean  Cattle  — 
Hyungjung  Kim,  Chanyoung  Park,  JONG- 
BANG  EUN,  and  Chonnam  National 
University,  Kwangju,  South  Korea 
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PS3  •  Impact  of  Heating  Stress  on  the  Behavior  of 
I'wo  Listeria  monocytogenes  Strains  in  a 
Broth  which  Mimics  the  Camembert  C'heese 
Composition  -  EMMANIIELLE  HELLOIN, 
Marielle  Gay,  and  Fran^'oise  Ergan,  ASEFE, 
53020  Laval  ('edex  9,  France,  France 
P54  •  linrelatedness  of  Nisin  Resistance  and  Anti¬ 

biotic  Resistance  in  lAsteria  monocytogenes 
—  Michael  Chikindas,  Jennifer  Cleveland,  Jie 
Li,  and  THOMAS  J.  MONTVILLE,  Cook 
Ca)llege,  New  Brunswick,  NJ,  USA 
P55  •  Changes  in  Populations  and  Acid  Tolerance 

of  IJsteria  monocytogenes  in  Fresh  Beef 
Decontamination  Fluids  —  JOHN  SAMELIS, 

J.  N.  Sofos,  P.  A.  Kendall,  and  G.  C.  Smith, 
Cx)lorado  State  University,  Fort  Ctyllins,  CO,  USA 

P56  •  VyAXwAixon  of  IJsteria  monocytogenes 

in  Vaccum-packed  Gravad  Salmon  — 

F.  M.  Kinoshita,  F.  A.  Silvestre,  MARI7A 
lANDGRAF,  and  M.  T.  Destro,  University 
of  Sao  Paulo,  Sao  Paulo,  Brazil 
PS"  •  Fate  of  Escherichia  coli  0157:H7  in  Channel 
Catfish  Pond  Water  -  RICO  SUHALLM, 

Y.  W.  Huang,  and  G.  Burtle,  University 
of  Georgia,  Athens,  GA,  USA 

P58  •  Internalization  of  Escherichia  coli  Outside 

Laboratory'  Ca)nditions  —  BROOKE  SEFMAN, 

K.  K.  Phelps,  and  S.  S.  Sumner,  Virginia  Tech, 
Blacksburg,  VA,  USA 

P59  •  Localization  and  Tissue  Damage  Induced  by 

Fnterohemorrhagic  Escherichia  coli  OI57:H7 
in  Apple  Tissue  —  MARLENE  E.  JANES,  Rama 
Nannapaneni,  and  Michael  G.  Johnson, 
University  of  Arkansas,  Fayetteville,  AR,  USA 
P6()  •  Modeling  the  Suiv  ival  of  Fnterohemorrhagic 

Escherichia  coli  in  Uncooked  Fermented 
Salami  -  DIANE  S.  WOOD,  Mansel  W. 
Ciriffiths,  Shai  Barbut,  and  Trevor  Pond, 
(Canadian  Research  Institute  for  Food  Safety, 
Guelph,  Ontario,  C-anada 

P6l  •  Growth  of  Escherichia  coli  0157:H7  in 

Biofilms  with  Microorganisms  Isolated  from 
Meat  Processing  Environments  —  DONG 
KWAN  JFONCi,  K.  Y.  Park,  andj.  S.  Lee, 

Kosin  University,  Pusan,  Korea 
P62  •  (irowth  and  Surv  ival  of  Escherichia  coli 

0157:  H7  and  Nonpathogenic  E.  coli  in 
C4ieddar  Cheese  Curds  —  KATHLEEN  A 
GLASS,  Ann  Larson,  Angelique  Smith,  Kendra 
rhornton,  and  Eric  A.  Johnson,  University 
of  Wisconsin-Madison,  Madison,  WI,  USA 
P63  •  Surv'ival  of  Fnterohemorrhagic  Escherichia 

coli  0157:H7  in  Retail  Mustard  —  CAROLYN 
M.  MAYERHAUSER,  Reckitt  Benckiser, 
Montvale,  NJ,  USA 


P64  •  Environmental  Conditions  Affecting  Survival 

of  Escherichia  coli  0157:H7  and  Salmonella 
Typhimurium  DTI 04  in  Land-spread  Manure 
-  ANTHONY  RICHARD  ARMENT,  and  Steven 
C.  Ingham,  University  of  Wisconsin-Madison, 
Madison,  WI,  USA 

P65  •  Effect  of  Antacid  on  Survival  of  Vibrio  vul¬ 

nificus  and  Vibrio  vulnificus  Phage  in  a 
Simulated  Gastrointestinal  Model  —  JAHEON 
KOO,  Angelo  DePaola,  and  Douglas  L. 
Marshall,  Virginia  Seafood  Agricultural 
Research  and  Extension  Center,  Hampton, 
VA,  USA 

P66  •  Survival  of  Vibrio  vulnificus  in  Raw  and 

Fried  Mussels  (Mytilus  galloprovincialis) 
being  Consumed  as  Traditionally  in  Turkey  — 
GURHAN  CIFTCIOGLU,  and  Acar  M.  Susur, 
Istanbul  University,  Avcilar,  Istanbul,  Turkey 

P67  •  Microbial  Population,  Chemical  Status 

and  Shelf  Stability  of  Smoked  and  Non- 
smoked  Country-cured  Hams  —  SUSANA 
M.  PORTOCARRERO,  M.  Newman,  B.  Mikel, 
and  B.  Moody,  University  of  Kentucky, 
Lexington,  KY,  USA 

P68  •  Fate  of  Bacterial  Pathogens  Inoculated  on 

Fresh  Pork  during  Simulated  Temperature 
Abuse  at  Distribution  —  K.  Segomelo, 

M.  L.  Kain,  G.  Bellinger,  K.  E.  Belk,  J.  Scanga, 
JOHN  N.  SOFOS,  and  G.  C.  Smith,  Colorado 
State  University',  Fort  Collins,  CO,  USA 

P69  •  Cooling  Rate  Effect  on  Outgrowth  of 

Clostridium  perfringens  in  Cooked  Turkey 
Products  -  FROST  M.  STEELE,  and  Kevin 
H.  Wright,  Brigham  Young  University, 

Provo,  UT,  USA 

P70  •  Comparing  Attachment  Strength,  Heat 

Tolerance  and  Alkali  Resistance  of  Path¬ 
ogenic  and  Non-pathogenic  Bacteria  on 
Orange  Surfaces  —  STEVEN  PAO,  and  Craig 

L.  Davis,  Florida  Dept,  of  Citrus,  Lake  Alfred, 
FL,  USA 

P71  •  Potential  for  Transference  of  Inoculated  and 

Indigenous  Bacteria  from  the  Non-wounded 
Rind  of  Melons  to  the  Interior  Edible  Flesh  — 
TREVOR  V.  SUSLOW,  M.  Zunega,  J.  Wu, 

L.  J.  Harris,  and  T.  Parnell,  University 
of  Califomia-Davis,  Davis,  CA,  USA 

P72  •  Survival  of  Poliovirus  on  Fresh  Produce  — 

A.  S.  Kurdziel,  N.  Wilkinson,  and  NIGEL 
COOK,  Central  Science  Laboratory,  York, 

UK 
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TUESDAY  MORNING  -  AUGUST  8,  2000 

S12 

Issues  Facing  Today’s  Large  Dairy 

S10 

Campylobacter  Performance 

Standards:  Implementation  and  Control 

Producers 

Convenor:  John  C.  Bruhn 

(Sponsored  by  lAFP  Foundation  Fund) 

Co-Convenors:  Anne  Marie  McNamara 
and  Norman  J.  Stem 

8:30 

•  Management  Issues  of  Expanding  an 

Operation  —  RON  ST.  JOHN,  Producer, 
Trenton,  FL,  USA 

8:30 

•  Update  on  FSIS  Campylobacter  Programs  — 
GERALDINE  RANSON,  USDA  Food  Safety  and 
Inspection  Service,  Washington,  D.C.,  USA 

9:00 

•  Nutrient  Management  and  Waste  Issues  — 
JOHN  WORLEY,  University  of  Georgia, 

Athens,  GA,  USA 

9:00 

•  Control  of  Campylobacter  in  Poultry  from 

Farm  to  Table  -  ERIC  LINE.  USDA-ARS-RRC, 
Athens,  GA,  USA 

9:30 

10:00 

•  Design  of  Milking  Center  and  Other  Buildings 
—  BILL  BICKERT,  Michigan  State  University, 
East  Lansing,  MI,  USA 

•  Break 

9:30 

•  Control  of  Campylobacter  in  Pork  from  Farm 
Through  Slaughter  -  JAMES  S.  DICKSON, 

Iowa  State  University,  Ames,  lA,  USA 

10:30 

•  Decisions  in  Choosing  a  Milking  System  - 
BILL  BICKERT,  Michigan  State  University, 

East  Lansing,  MI,  USA 

10:00 

•  Break 

11:00 

•  Employee  and  Labor  Issues  —  WILLIAM 

10:30 

•  Current  Campylobacter  Research  Needs  on 
Behalf  of  Public  Health  -  F.  J.  (ERIC) 

THOMAS,  University  of  Georgia  Extension 
Service,  Athens,  GA,  USA 

11:00 

BOLTON,  Central  Public  Health  Laboratory, 
London,  UK 

•  Perspectives  and  Possibilities  for  Campylo¬ 

11:30 

•  Dairy'  Farming  and  Environment  Regulatory 
Issues  —  CARISSA  ITLE,  National  Milk 
Producers  Federation,  Arlington,  VA,  USA 

bacter  Performance  Standards  —  NORMAN 

J.  STERN,  USDA-ARS-RRC,  Athens,  GA,  USA 

S13 

Approaches  to  Food  Safety  in  Latin 
America  and  Caribbean  Countries 

11:30 

•  Panel  Discussion 

Co-Convenors:  Ewen  Todd  and  James 
Estupian 

S11 

Genetic  Methods  to  Track  Micro- 
oganisms  in  Food  Production 
and  Processing 

Co-Convenors:  Stan  Bailey  and  Paul  Hall 

8:30 

•  Surveillance  of  Foodbome  Diseases  in 

Countries  of  Latin  America  and  the  Caribbean 
with  Emphasis  in  Emerging  Pathogens  — 
JAMES  ESTUPIAN,  Pan  America  Health 
Organization/WHO,  Buenos  Aires,  Argentina 

8:30 

•  Advantages  and  Disadvantages  of  Different 
Genetic  Techniques  —  MARTIN  WIEDMANN, 
Cornell  University,  Ithaca,  NY,  USA 

9:00 

•  Food  Safety  Approaches  in  Latin  America 
and  the  Caribbean  —  JAIRO  ROMERO, 
Ingeniero  en  Alimentos,  Bogata,  Colombia 

9:00 

•  Interpreting  Genetic  Results  —  What  do  the 
Results  Mean?  —  TIM  BARRETT,  CDC, 

Atlanta,  GA,  USA 

9:30 

10:00 

•  Latin  America  Network  of  Food  Analysis 
Laboratories  -  MARITZA  COLLON  PULANO, 
FDA,  Rockville,  MD,  USA 

•  Break 

9:30 

•  Tracking  £.  coli  0157:H7  in  Wisconsin 

Dairy  Farms  —  JACK  SHERE,  University 
of  Wisconsin,  Madison,  WI,  USA 

10:30 

•  Food  Safety  Initiative  in  Caribbean  Countries 
-  RONALD  GORDON,  CARICOM  Secretariat, 
Georgetown,  Guyana 

10:00 

•  Break 

11:00 

•  Food  Safety  Aspects  of  Meat  Exporation  from 
Latin  America  and  the  Caribbean  —  To  be 

10:30 

•  Tracking  Campylobacter  in  Poultry 

announced 

Production  and  Processing  —  KELLI  HIETT, 
USDA-ARS-RRC,  Athens,  GA,  USA 

11:30 

•  Food  Safety  Aspects  fo  Fruits  and  Vegetables 
Exportation  from  Latin  America  and  the 

11:00 

•  Using  Genetic  Tests  to  Understand  Microbial 

Caribbean  -  JAIME  ALMONTE 

Ecology  of  Food  Production  Systems  — 

JOSEPH  MEYER,  Kraft  Foods,  Glenview,  IL, 

T3 

Inactivation  and  Control  Methods  1 

USA 

8:30 

T25 

•  Inactivation  of  Bacterial  Foodbome 

Pathogens  on  Fresh  Produce  by  Low-dose 

11:30 

•  Using  Genetic  Methods  to  Identify/Detect 
Microoganisms  that  Effect  Quality  in  the 
Brewing  Industry  —  MIKE  BARNEY,  Miller 
Brewing  Company,  Milwaukee,  WI,  USA 

Gamma  Irradiation  —  DONALD  E.  CONNER, 

S.  A.  Berry,  C.  A.  Sundermann,  C.  1.  Wei, 

S.  J.  Weese,  and  F.  M.  Woods,  Auburn 
University,  Auburn  University,  AL,  USA 

5^ 
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8:45  •  Effect  of  Irradiation  Temperature  on  Inact- 

T26  ivation  of  E.  coli  0157:H7  and  Staphylo¬ 
coccus  aureus  —  DONALD  W.  I'HAYER,  and 
Glenn  Boyd,  USDA-ARS-ERRC,  Wyndmoor, 
PA,  USA 

9:00  •  Non-thermal  Processing  Alternatives  for  the 

T27  Effective  Elimination  of  E.  coli  0157:H7  in 

Apple  Cider  —  NESE  BASARAN,  John  Churey, 
and  Randy  W.  Worobo,  Cornell  University, 
Cieneva,  NY,  USA 

9:15  •  Inactivation  oi  Escherichia  coli  0157:H7  and 

T28  Listeria  monocytogenes  on  Apples  and 

in  Fresh  Apple  Cider  Using  Sonication  and 
C:opper  Ion  Water  -  STEPHANIE  L.  RODC'.ERS, 

J.  N.  (;ash,  and  E.  T.  Ryser,  Michigan  State 
University,  East  Lansing,  MI,  USA 

9:30  •  Influence  of  Environmental  Stresses  on 
T29  Biocide  Susceptibility  of  Escherichia  coli 
0157:H7  -  KAREN  ELIZABETH  MIDDLE- 
TON,  Michael  P.  Whitehead,  David  J.  Hill, 
John  T.  Holah  and  Hazel  Gibson,  University 
of  Wolverhampton,  School  of  Applied 
Sciences,  Wolverhampton,  England 
9:45  •  InhWnWon  of  IJsteria  monocy’togenes, 

T30  Salmonella  Typhimurium  DTI 04  and 

Esherichia  coli  0157:H7  on  Bologna  and 
Summer  Sausage  Using  Whey  Protein  Lsolate- 
based  Edible  Films  Containing  Antimicrobials 
—  ARZU  (^AGRl,  Z.  Ustunol,  and  E.  Ryser, 
Michigan  State  University,  East  Lansing,  MI, 
USA 

10.00  •  Break 

10:30  •  Disinfection  of  Bacterial  Pathogens  and 

T31  Selected  Viruses  on  Fresh  Romaine  Lettuce  — 
MICHAEL  LEE  BRADLEY,  George  Lukasik, 
and  Samuel  Farrah,  University  of  Florida, 
(iainesville,  FL,  USA 

10:45  •  The  Antimicrobial  Efficacy  of  Herbs  in 

T32  Marinated  Chicken  —  MONDONNA  F.  CATE, 
F.  A.  Draughon,  J.  R.  Mount,  and  D.  A. 
Golden,  University  of  Tennessee,  Knoxville, 
TN,  USA 

1 1 :00  •  Effect  of  Fat  Content,  Evaporative  Cooling 
T33  and  Food  Type  on  Pathogen  Survival  during 
Microwave  Heating  —  APRIL  HIX,  S.  Sumner, 

K.  Mallikarjunan,  and  C.  Hackney,  Virginia 
Tech,  Blacksburg,  VA,  USA 

11:15  •  Microbiological  Evaluation  and  Manufactur- 

T34  ing  Practices  of  Sprouts  in  Canada  —  MARIA 
NAZAROWEC-WHITE,  F.  Veillette,  and 
I.  Laberge,  (Canadian  Food  Inspection 
Agency,  Nepean,  Ontario,  Canada 

1 1 :30  •  Effect  of  Blanching  Cucumbers  on  the 

T35  Microflora  of  Non-acidified  Refrigerated 

Pickles  -  FREDERICK  BREIDT,  JR.,  L.  Reina, 
and  H.  P.  Fleming,  USDA-ARS,  Raleigh,  NC, 
USA 


1 1 :45  •  Effects  of  Water  Washing  and  Rinsing 

T36  Temperature  on  Handwashing  Efficacy  — 
Vidhya  Gangar,  Maria  Arenas,  Ann  Schultz, 
Daryl  Paulson,  and  BARRY  MICHAELS, 
Georgia  Pacific  Corp.,  Palatka,  FL,  USA 

P3  General  Food  Microbiology 
and  Education 

10:00  a.m.  -  1:00  p.m. 

(Authors  present  10:30  a.m.  -  12:30  p.m.) 

P73  •  Cytotoxicity  and  Buffering  Capacity  of  an 

Alkaline  Tolerant  Dairy-associated  Bacillus 
Isolate  —  DENISE  LINDSAY,  Volker  Brozel, 
and  Alex  von  Holy,  University  of  the 
Witwatersrand,  Wits,  South  Africia 

P74  •  Two  Novel  Genes  Related  to  Low 

Temperature  Growth  of  Listeria  mono¬ 
cytogenes  as  Identified  Using  Transposon- 
induced  Cold  Sensitive  Mutants  cld-l4  and 
cid-27  -  SIQING  LIU,  Philip  D.  Morse  II,  and 
Brian  J.  Wilkinson,  Illinois  State  University, 
Normal,  IL,  USA 

P75  •  Transposon  Insertions  in  Branched-chain 

Alpha-keto  Acid  Dehydrogenase  Region  of 
Two  Cold-sensitive  IJsteria  monocytogenes 
Mutants  —  KUN  ZHU,  Anming  Xiong,  R.  K. 
Jayaswal,  Philip  D.  Morse  II,  and  Brian  J. 
Wilkinson,  Illinois  State  University,  Normal, 
IL,  USA 

P76  •  A  Risk-based  Evaluation  of  Traditional  and 

Social  Marketing  Methods  of  Food  Hygiene 
Education  -  ELIZABETH  CLAIRE  REDMOND, 
C.  Griffith  and  A.  Peters,  Food  Safety 
Research  Group,  University  of  Wales 
Institute,  Cardiff,  Cardiff,  South  Glamorgan, 
Wales,  UK 

P77  •  Foodbome  Disease  Reporting  in  America: 

Closing  the  Gaps  in  Our  Federal  Food-safety 
Net  -  CAROLINE  SMITH  DEWAAL,  Lucy 
Alderton,  and  Michael  Jacobson,  Center  for 
Science  in  the  Public  Interest,  Food  Safety 
Program,  Washington,  D.C.,  USA 

P78  •  Food  Handlers’  Beliefs  about  Food  Safety 

Procedures  and  Risks  —  DEBBIE  CLAYTON, 
Chris  Griffith,  Adrian  Peters,  and  Patricia 
Price,  University  of  Wales  Institute,  Cardiff, 
UK 

P79  •  The  Repeatability  and  Reproduiability  of 

Food  Safety  Behavior  in  the  Domestic 
Environment  —  ELIZABETH  CLAIRE 
REDMOND,  C.  Griffith,  and  A.  Peters,  Food 
Safety  Research  Group,  University  of  Wales 
Institute,  Cardiff,  South  Glamorgan,  Wales, 
UK 
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P8()  •  Prevalence  of  Unsafe  Practices  during 

Preparation  of  Homemade  Food  in  Argentina 
-  ALICIA  NOEMI  CALIFANO,  Graciela  He 
Antoni,  Leda  Gianuzzi,  and  Rodolfo 
Mascheroni,  CIDCA,  Universidad  Nacional 
de  I,a  Plata,  Facultad  de  Ciencias  Exactas, 

La  Plata,  Buenos  Aires,  Argentina 
P81  •  Evaluation  of  a  Targeted  Intervention  Food 

Safety  Program  for  Women  Who  are  Pregnant 
and/or  Have  Young  (children  —  JODI  R.  BlINDE, 
and  Virginia  N.  Hillers,  Oregon  State  Univ¬ 
ersity,  Corvallis,  OR,  USA 

P82  •  Cost,  Benefits  and  Attitudes  Towards  HACCP 

Implementation  in  English  Butchers’  Shops  — 
Matthew  Mortlock,  ADRIAN  PETERS,  and 
C'.hris  Griffith,  University  of  Wales  Institute, 
c:ardiff  (UWIC),  Cardiff,  England 
P83  •  Development  of  a  C^ompetitive  Exclusion 

Product  to  Reduce  Escherichia  coli  0157:H7 
in  Cattle  —  DIVYAJARONI,  Mindy  Brashears 
and  Joy  Trimble,  University  of  Nebraska- 
Lincoln,  Lincoln,  NE,  USA 

P84  •  Isolation  and  Selection  of  Lactic  Acid  Bacteria 

from  Meat  Products  to  Inhibit  Foodbome 
Pathogens  -  ALEJANDRO  AMEZQUITA, 

Mindy  Brashears,  and  Joy  Trimble,  University 
of  Nebraska-Lincoln,  Lincoln,  NE,  USA 
P85  •  Biocontrol  of  Mold  Growth  Using  ^c/c/7/m5 

pumilus  and  Lactobacillus  Species  Isolated 
from  Foods  -JITKA  STILES,  C.  Munimbazi, 

M.  Plockova,  J.  Cdiumchalova,  and  L.  B. 
Bullerman,  University  of  Nebraska-Lincoln, 
Lincoln,  NE,  USA 

P86  •  Employing  Citrohacter  roclentium  as  a 

Surrogate  for  Escherichia  coli  0157:H7 
in  a  Mouse  Model  to  Investigate  the  Effects 
of  the  Probiotic  Lactobacillus  acklophilus 
on  Pathogen  Binding  in  the  Large  Intestine  — 
JEFFREY  J.  VARCGE,  Frank  Busta,  and  Linda 
Brady,  University  of  Minnesota,  St.  Paul,  MN, 
USA 

P87  •  Purification  and  C>haracterization  of  an  Anti- 

listerial  Bacteriocin  Produced  by  Leuconostoc 
sp.  W65  -  SEJONG  C4H,  John  J.  Churey, 
Saehun  Kim,  and  Randy  W.  Worobo,  Cornell 
University,  Geneva,  NY,  USA 
P88  •  Resistance  of  Listeria  monocytogenes  to 

Bacteriocins  of  Lactic  Acid  Bacteria  —  ANNE 
BOUTTEFROY,  and  Jean-Bernard  Milliere, 
ASEPT,  53020  Laval  Cedex  9,  France,  France 
P89  •  Botulinal  Toxin  Production  in  Reduced-fat 

and  Fat-free  Pasteurized  Process  Cheese 
Products  -  KATHLEEN  A.  GLASS,  and 
Eric  A.  Johnson,  Food  Research  Institute, 
UW-Madison,  Madison,  WI,  USA 


P90  •  Antimicrobial  Activity  of  Several  Spices 

and  Organic  Acid  Svilutions  Tested  against 
Arcobacter  butzleri  -  ROBER  T  TODD 
HANCXX'.K,  and  Mark  A.  Harrison,  llniversity 
of  Georgia,  Athens,  (iA,  USA 

P91  •  Trans-2-Hexenal,  as  an  Antimicrobial  Agent — 

M.  A.  Anandappa,  and  MELISSA  C.  NEWMAN, 
University  of  Kentucky,  Lexington,  KY,  USA 

P92  •  Carvacrol,  (atral,  Eugenol,  Thymol,  Vanillin, 

Potassium  Sorbate  and  Sodium  Benzoate 
Inhibitory  Concentrations  iox  Aspergillus 
flavus  at  Selected  Water  Activities  and  pHs  — 
AURELIO  LOPEZ-MALO,  and  S.  M.  Alzamora, 
Universidad  de  las  Americas- Puebla,  Puebla, 
Mexico 

P93  *  Antimicrobial  Effect  of  Honey  on  Hydrated 

Batter  Mix  -  YAO-WEN  HUANCi,  H.Y.  Chu 
and  M.  Harrison,  University  of  (ieorgia, 
Athens,  GA,  USA 

P94  •  Natural  Antimicrobials  as  Potential  Replace¬ 

ments  for  C^alcium  Propionate  in  Bread  — 
Tracey-Lee  Pattison,  and  ALEX  VON  HOLY, 
University  of  the  Witwatersrand,  Wits,  South 
Africia 

P95  •  Effect  of  Natural  Antimicrobials  on  Bakers’ 

Yeast  —  Tracey-Lee  Pattison,  and  ALEX  VON 
HOLY,  University  of  the  Witwatersrand,  Wits, 
South  Africia 

P96  •  Prevalence  of  Pseudomonas  spp.  in  Process 

Water,  Recycled  Water  and  Dairy  Products  — 
JILL  GEBLER,  Murray  Cioulbum  Cx)-op  Co. 

Ltd,  Yarram,  VICTORIA,  Australia 

P9‘’  •  Population  (dianges  of  Pathogenic  Bacteria 

Inoculated  in  Fresh  Pork  Following  Chilled 
Storage  and  Simulated  Consumer  Temp¬ 
erature  Abuse  —  K.  Segomelo,  M.  L.  Kain, 

G.  Bellinger,  K.  E.  Belk,J.  Scanga,  JOHN 

N.  SOFOS,  and  Ci.  C.  Smith,  Colorado  State 
University,  Fort  (a)llins,  CO,  USA 

P98  •  Prevalence  of  IJsteria  monocytogenes.  Sal¬ 

monella  Typhimurium  and  Yersinia  enter- 
ocolitica  on  Incoming  Hogs  and  Fresh  Pork 
during  and  after  Slaughter  —  RAJESH 
K.  SHARMA,  Elliot  T.  Ryser,  and  Wesley 
N.  Osbum,  Michigan  State  University,  East 
Lansing,  MI,  USA 

P99  •  Levels  of  Microbial  Contamination  in  United 

States  Pork  Retail  Products  —  ELIZABETH 
ANNE  DUFFY,  G.  R.  Bellinger,  A.  Pape, 

K.  E.  Belk,  J.  N.  Sofos,  and  G.  C.  Smith, 
Colorado  State  University,  Fort  (4)llins, 

CO,  USA 
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PI 00  •  Microbial  Contamination  Occurring  on  Lamb 

Carcasses  Processed  in  the  United  States  — 
ELIZABETH  ANNE  DUFFY,  S.  B.  LeValley, 

M.  L.  Kain,  K.  E.  Belk,  J.  N.  Sofos,  J.  D.  Tatum, 
G.  C.  Smith,  and  C.  V.  Kimberling,  Colorado 
State  University,  Fort  Collins,  CO,  USA 

PlOl  •  Sampling  of  Dairy  (battle  for  Listeria  mono¬ 
cytogenes  —  MA'ITHEW  R.  EVANS,  Valerie 
W.  Ling,  F.  Ann  Draughon,  and  Stephen 
P.  Oliver,  University  of  Tennessee,  Knoxville, 
TN,  USA 

PI 02  •  Incidence  and  Antibiotic  Resistance  of  Sal¬ 

monella  spp.  Cultures  Isolated  from  Animal 
Hide  and  Beef  Carcasses  —  RICHARD  TODD 
BACON,  John  N.  Sofos,  Keith  E.  Belk,  and 
Gary  C.  Smith,  Colorado  State  University, 

Fort  Collins,  CO,  USA 

P103  •  Surveillance  of  Arcobacter  in  Various 

Environmental  Sources  —  LEE  G.  JOHNSON, 
and  Elsa  Murano,  Texas  A&M  University, 
College  Station,  TX,  USA 

PI 04  •  Presence  of  Campylobacter,  Escherichia  coli 

and  Salmonella  in  Retail  Meats  —  CUIWEI 
ZHAO,  B.  Ge,  J.  De  Villena,  R.  Sudler,  E.  Yeh, 
and  J.  Meng,  University  of  Mar\4and,  College 
Park,  MD,  USA 

PI 05  •  Antibiotic  Resistance  Pattern  of 

Campylobacter  spp.  Isolated  from  Boilers 
Processed  in  Air  and  Immersion  Chill 
Processing  Facilities  —  MARCOS  XAVIER 
SANCHEZ,  W.  M.  Fluckey,  M.  Brashears,  and 
S.  R.  McKee,  University  of  Nebraska-Lincoln, 
Lincoln,  NE,  USA 

PI 06  •  Characterization  of  Antibiotic  Resistance  in 

Shiga  Toxin-producing  Escherichia  coli  — 
SHAOHUA  ZHAO,  D.  White,  S.  Ayers, 

S.  Friedman,  B.  Ge,  J.  Meng,  L.  English, 

D.  Wagner,  and  S.  Gaines,  FDA,  Laurel,  MD, 
USA 

PI 07  •  Evidence  of  Toxin  Production  by  Bacillus 

Strains  Isolated  from  Street-vended  Foods  in 
Johannesburg,  South  Africa  —  Francina 
Mosupye,  Denise  Lindsay,  and  ALEX  VON 
HOLY,  University  of  the  Witwatersrand,  Wits, 
South  Africia 

PI 08  •  Microbiological  Quality  of  Bottled  Water  — 

HASSAN  GOURAMA,  Lynette  Heffner,  and 
Lauren  Anton,  Pennsylvania  State  University, 
Reading,  PA,  USA 

PI 09  •  Identification  and  Molecular  Characterization 
of  Amine-producing  Strains  of  Stenotropho- 
monas  maltophilia  Isolated  from  White 
Muscle  of  Fresh  and  Frozen  Albacore  Tuna 
(Thunnus  alalunga)  —  Begona  Ben-Gigirey, 
Juan  M.  Vieites,  Tomas  G.  Villa,  and  JORGE 
BARROS-VELAZQUEZ,University  of  Santiago 
de  Compostela,  Lugo,  Lugo,  Spain 


P 1 1 0  •  Microbial  Ecology  of  Muffins  Based  on 

Cassava  and  Other  Non-wheat  Flours  — 
Shobna  Chauhan,  Christine  Rey,  Denise 
Lindsay,  and  ALEX  VON  HOLY,  University 
of  the  Witwatersrand,  Wits,  South  Africia 

TUESDAY  AFTERNOON  —  AUGUST  8,  2000 

General  Session 

SI  4  Bioterrorism  and  Food  Protection 

Co-Convenors:  F.  Ann  Draughon 
and  Richard  V.  Lee 

1:30  •  Strategic  Bioterrorism  and  the  Food  Supply — 

RAYMOND  HARBISON,  University  of  South 
Florida,  Tampa,  FL,  USA 

1:50  •  Bioterrorism  as  a  Public  Health  Event — 

SCOTT  LILLIBRIDGE,  CDC,  Atlanta,  GA,  USA 

2:10  •  Bioterrorist  Targets  in  the  Agricultural 

Industry  -  DALE  HANCOCK,  Washington 
State  University,  Pullman,  WA,  USA 

2:30  •  Medical  Implications  of  a  Foodborne  Bio¬ 

terrorist  Event  —  RICHARD  LEE,  Suny, 
Buffalo,  NY,  USA 

2:50  •  Responding  to  a  Bioterrorist  Event  —  GARY 

HURST,  US  Army,  USA 

3:10  •  The  Role  of  Food  Protection  Organizations 

in  Contributing  to  Preparedness  Against 
Bioterrorist  Events  -  ANN  DRAUGHON, 
University  of  Tennessee,  Knoxville,  TN,  USA 

Business  Meeting  (4:00  p.m.  -  5:00  p.m.) 

WEDNESDAY  MORNING  -  AUGUST  9,  2000 

S15  Food  Biotechnology:  Perspectives, 
Challenges  and  Opportunities 

Co-Convenors:  Robert  B.  Gravani 
and  Sylvia  Rowe 

8:30  •  Perspectives  on  Biotechnology:  Past, 

Present  and  Future  —  MICHAEL  PHILLIPS, 
Biotechnology  Industry  Organization, 
Washington,  D.C.,  USA 

9:00  •  Understanding  Consumer  Perceptions  of 

Biotechnology  -  SYLVIA  ROWE, 
International  Food  Information  Council, 
Washington,  D.C.,  USA 

9:30  •  Biotechnology  in  Production  Agriculture: 

A  Scientific  Perspective  —  MARTINA 
MCGLOUGHLIN,  University  of  Califomia- 
Davis,  Davis,  CA,  USA 

10:00  •  Break 
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9:30 

10:00 

10:30 
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•  The  Environmental  Impact  of  Biotechnology' 
-JANET  ANDERSEN,  US  Environmental 
Protection  Agency,  Washington,  D.C.,  USA 

•  Food  Product  Enhancement  through 
Biotechnology  —  To  be  announced 

•  Detecting  Biotechnologically  Deriv'cd 
Ingredients  in  Food  —  To  be  announced 

Biosensors  and  Real  Time  Detection 

Systems 

Co-Convenors:  Kathleen  Glass 

and  Eric  Johnson 

•  Fundamentals  of  Biosensors  and  Real-Time 
Detection  Systems  -  ROBERT  BRACKETf, 
FDA,  Washington,  D.C.,  USA 

•  Use  of  Colorimetric  Sensors  for  Detection 
of  Foodborne  Pathogens  -  PETER  DAVID, 
DTEK,  Los  Altos  Hills,  CA,  USA 

•  Rapid  Detection  oi  Salmonella  Using  an 
Immunoassay-based  Biosensor  —  DAVID 
S.  GO'ITFRIED,  Georgia  Tech  Research 
Institute,  Atlanta,  GA,  USA 

•  Break 

•  Detection  of  Pathogens  by  Immunomagnetic- 
electrochemiluminescence  (IM-ECL)  — 

GERRY  CRAWFORD,  USDA-REE  ARS-NAA- 
ERRC-MB&BR,  Wyndmoor,  PA,  USA 

•  Application  of  Flow  Cytometry  Techniques 
as  Real  Time  Detectors  —  ERIC  JOHNSON, 
University'  of  Wisconsin,  Madison,  WI,  USA 

•  Integration  and  Application  of  Real  Time 
Detection  and  Information  Systems  for  Food 
Safety  -  DONALD  CONNER,  Auburn 
University,  Aubum,  AL,  USA 

Transportation  of  Raw  Milk 

and  Finished  Dairy  Products 

Convenor:  Gaylord  Smith 

•  Regulating  Haulers/Drivers  —  MIKE 
CULPEPPER,  Georgia  Dept,  of  Ag.,  Atlanta, 
GA,  USA 

•  Inspection  of  Farm  Bulk  Tankers  —  DAN 
ERICKSON,  Minnesota  Dept,  of  Ag.,  St.  Paul, 
MN,  USA 

•  Cleaning  and  Sanitizing  Farm  Bulk  Tankers  — 
PATRICK  BOYLE,  Readington  Farms,  Inc., 
Wliitehouse,  NJ,  USA 

•  Break 

•  Sampling  Issues  —  MIKE  CULPEPPER,  Georgia 
Dept,  of  Ag.,  Atlanta,  GA,  USA 

•  Owner/Operator  Issues  —  RICK  BAREFOO  T, 
H.  Fred  Barefoot  Trucking,  Inc.,  Alum  Bank, 
PA,  USA 


1 1 :30  •  Hauling  of  Finished  Dairy  Products  —  RUTH 

FUQUA,  Quality  Chekd  Dairies  Inc.,  Mt. 

Juliet,  TN,  USA 

SI  8  Significance  of  Mycotoxins  in  the 
Giobai  Food  Suppiy 

(Sponsored  by  ILSI-\A  ) 

Co-Convenors:  Karen  Huether 
and  Morris  E.  Potter 

8:00  •  Worldwide  Mycotoxin  Problems —  J.  DAVID 

MILLER,  C^arleton  University,  Ottawa, 

Ontario,  (Canada 

8:45  •  Aflatoxins  —  To  be  announced 

9:30  •  Fumonisins  -  WILLIAM  P.  NORRED,  USDA- 

RRC;,  Athens,  (iA,  USA 

10:15  •  Break 

10:30  •  Deoxynivalenol —JAMES J.  PESTKA,  Mich¬ 

igan  State  University,  East  l,ansing.  Ml,  USA 

11:15  •  Detection  Methods  for  Mycotoxins  in  Foods 

-  ANGELO  VISC.ON'I  I,  National  Research 
(a)uncil,  Bari,  Italy 

1 1 :45  •  C'ontrol  of  Mycotoxins  in  the  Food  Supply: 

A  Food  Industry  Perspective  —  To  be 
announced 

T4  Inactivation  and  Controi  Methods  II 

8:30  •  Continuous  On-line  Processing  of  Fecal  and 

T37  Food  Contaminated  Poultry  (Carcasses  — 

Ci.  KERF  KEMP,  M.  A.  Aldrich,  and  M.  Ciuerra, 
Alcide  C4)rp.,  Redmond,  WA,  USA 

8:45  •  Efficacy  of  Electrolyzed  Water  in  Inactivating 

r38  Listeria  monocytofienes  and  Salmonella 
enteriticlis  on  Shell  eggs  —  (]hung-Myeon 
Park,  YEN-C:ON  HUNG,  C:hyi-Shen  Lin,  and 
Robert  E.  Brackett,  CFSQE,  University  of 
Georgia,  Griffin,  CiA,  USA 

9:00  •  Effect  of  Pre-chill  Skinning  on  the  Level  of 

T39  Campylobacter  Recovered  from  Broiler  Parts 

-  MARK  E.  BERRANG,  and  S.  R.  Ladely, 
USDA-ARS-RRC,  Athens,  GA,  USA 

9: 1 5  •  Ability  of  Oleic  Acid  to  Reduce  the  Number 

T40  of  Bacteria  on  Poultry  Skin  and  in  Rinsates  of 
Poultry'  Skin  -  ARTHUR  HINTON,  JR.,  and 
Kimberly  D.  Ingram,  RRC,  Athens,  GA,  USA 

9:30  •  Comparison  of  Three  Commercial  Comp- 

T4l  etitive  Exclusion  Products  on  Reducing 

Salmonella  in  Broilers  -  ANOTONIO  JOSE 
PIANTINO  FERREIRA.  C:.  S.  A.  Ferreira, 

T.  Knobl,  A.  M.  Moreno,  M.  R.  Bacarro, 

M.  Chen,  and  M.  Robach,  University  of  Sao 
Paulo,  Sao  Paulo,  Brazil 
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9:45  •  Effectiveness  of  Potassium  Lactate  and  Lactic 

T42  Acid  Against  Campylobacter  and  Psychro- 

trophic  Bacteria  on  (thicken  Breasts  —  DAVID 
RASMUSSEN,  S.  Sumner,  J,  Eifert,  C.  Hackney, 
and  S.  Duncan,  Virginia  Tech.,  Blacksburg, 
VA,  USA 

10:00  •  Break 

10:30  •  Application  of  Natural  Antimicrobial  Systems 

T43  for  C'.ontrol  of  L  monocytogenes  in  Foods  — 
XINI'IAN  MINfi,  Jeff  Lambeseder,  Fred 
Bender,  and  Bill  King,  Food  Bioprotection, 
Rhodia  Foods,  Madison,  WI,  USA 

10:45  •  Comparative  Study  of  Semisynthetic 

T44  Derivative  of  Natamycin  and  the  Parent 
Antibiotic  on  the  Spoilage  of  Shredded 
Cheddar  Cheese  -  ERIC  C.  SULOFF, 
j.  E.  Marcy,  C^.  R.  Hackney,  and 
S.  S.  Sumner,  Virginia  Polytechnic  Institute 
and  State  University,  Blacksburg,  VA,  USA 

1 1:00  •  Co-60  Irradiation  for  Inactivation  of  Giardia 

T45  lambUa  Cysts  in  Water  and  on  Tomatoes  — 
CHRISTINE  A.  SUNDERMANN,  B.  Estridge, 

F.  Woods,  D.  Conner,  J.  Weese,  and  C.  Wei, 
Auburn  University,  Auburn  University,  AL, 
USA 

11:15  •  Inhibitory'  Effect  of  Ciamma  Irradiation  on  the 

T46  Growth  of  Fusarium  moniliforme  and 

Fumonisin  Production  —  DECXi-HWAN  OH, 

(;.  Y(M),  and  B.  K.  Park,  Kangwon  National 

University,  Korea 

1 1 :30  •  Resi,stance  of  Poliovirus  to  Inactivation  by 

T47  High  Hydrostatic  Pressures  —  N.  Wilkinson, 
NICiEL  (X)OK,  A.  S.  Kurdziel,  S.  I^ngton,  and 
E.  Needs,  Central  Science  Laboratory,  York, 
UK 

11:45  •  The  Effect  of  Thermal  Processing  Schedules 

T48  and  Unit  Operations  on  the  Quality  of  Blue 
Crab  (Callinectes  sapidus)  Meat  —  Jennifer 
L.  Smith,  Robert  Lane,  Michael  jahneke, 
Robert  Croonenberghs,  and  GEORGE 
JOSEPH  FLICK,  JR  , Virginia  Tech., 
Blacksburg,  VA,  USA 

P4  Microbiological  Methods 

10:00  a.m.  -  1:00  p.m. 

(Authors  present  10:30  a.m.  -  12:30  p.m.) 

Pill  •  Evaluation  of  Universal  Preenrichment  Broth 
for  Growth  of  Heat-injured  Pathogens  — 
TONG  ZHAO,  and  Michael  P.  Doyle, 
University  of  Georgia,  Griffin,  GA,  USA 

PI  12  •  Ch'Ar^cienzyxkm  oi Listeria  monocytogenes 

from  C>old-Smoked  Fish  Plant  by  Pulsed-field 
Gel  Electrophoresis  (PFGE)  —  ANITA 
METIVIER,  Antoine  Berthier  and  Marielle 
Gay,  ASEFF,  53020  LAVAL  Cedex  9,  France 


PI  13  •  Listeria  monocy>to^enes  Detection  \n  ¥ooA 

Using  an  ELlSA-based  Method  —  Marie-Laure 
Sorin,  Sebastien  Faure,  Sandrine  Poumerol, 
and  PATRICE  ARBAULT,  Diffchamb  SA, 

69007,  Lyon,  France 

PI  14  •  Factors  Affecting  the  Isolation  and 

Enumeration  of  Escherichia  coli  0157:H7 
on  Alfalfa  Seeds  -  FONE  MAO  WU,  Bala 
Swaminathan,  Joy  Wells,  Larry'  Slutsker, 
Michael  P.  Doyle,  and  Larry'  R.  Beuchat, 
University'  of  Georgia,  Griffin,  GA,  USA 

PI  15  •  Efficacy  of  Various  Non-selective 

Resuscitation  Media  for  Increased  Detection 
of  Heat-injured  coli  0157:H7 

-  EDWARD  E.  FETZER,  and  Aubrey 
F.  Mendonca,  Iowa  State  University,  Ames, 
lA,  USA 

PI  16  •  Phosphate  Buffer  Increases  Recovery  of 

Escherichia  coli  0157:H7  from  Frozen  Apple 
Juice  -  SHERYL  A.  YAMAMOTO,  and  Linda 
J.  Harris,  University  of  California-Davis,  Davis, 
CA,  USA 

PI  17  •  Evaluation  of  FDA/BAM  and  Rapid  Methods 

for  Enumeration  and  Detection  of  Esch¬ 
erichia  coli  0157:H7  from  Farm  Animal 
Environments  -  C:HRIST0PHER  A.  KIEFER, 

D.  A.  Golden,  F.  A.  Draughon,  A.  G.  Mathew, 
and  S.  P.  Oliver,  University  of  Tennessee, 
Knoxville,  TN,  USA 

PI  18  •  Rapid  and  Sensitive  Identification  of  Viable 

Escherichia  coli  0157:H7  in  Food  by  Reverse 
Transcription  PCR  -  SIMA  YARON,  and  Karl 
R.  Matthews,  Rutgers  University',  New  Bruns¬ 
wick,  NJ,  USA 

PI  19  •  Comparison  of  Selective  Media  for  Evaluating 

Survival  of  Escherichia  coli  0157:H7  in  Fruit 
Juices  -  CHARnT  A.  LAKINS,  B.  L.  Knox, 

D.  A.  Golden,  and  S.  S.  Sumner,  University 
of  Tennessee,  Knoxville,  TN,  USA 

PI 20  •  Multiple  Target  Medium  to  Screen  for  fnfero- 
bacteriaceae  and  Escherichia  coli  in  Meats  — 
R.  VICTOR  LACHICA,  US  Army  Natick 
Re.search,  Development  &  Engineering 
Center,  Natick,  MA,  USA 

PI  21  •  Media  Evaluation  for  Recovery  of  Injured 

Cells  of  Escherichia  coli  0157:H7  and  Sal¬ 
monella  spp.  —  ALEJANDRO  AMEZQUITA, 
and  Mindy  Brashears,  University  of  Nebraska- 
Lincoln,  Lincoln,  NE,  USA 

PI 22  •  Comparison  of  Selective  Enrichment  Media  to 

Recover  Salmonella  from  Acidified  Barbecue 
and  Liquid  Non-dairy  Products  —  KAMESH 
ELLAJOSYULA,  John  Shields,  Nadia  Melnyk, 
and  Cecelia  Marshall,  Rich  Products  Corp., 
Buffalo,  NY,  USA 
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P 1 34  •  Screening  of  Deoxynivalenol  Producing  Fungi 

from  Greenhouse  Horticulture  Soils  and 
Products  by  ALP/NADP  Method  -  DUCK- 
HW  A  CHUNG,  Mi-Ja  Park,  Jung-Hyun  Park, 
and  Kwang-Soo  Ha,  Gyeongsang  National 
University,  Chinju,  Gyeongnam,  Korea 

PI 35  •  A  Comparison  of  Methods  for  Monitoring 

Food  Contact  Surface  Cleanliness  —  C^RAIG 
DAVIDSON,  C^hris  Griffith,  Adrian  Peters, 
and  Louise  Fielding,  University  Cxillege  of 
Worcester,  Henwick  Grove,  Worcester,  UK 

PI 36  •  Spreadsheet  Tool  for  Recording  and  Evaluat¬ 

ing  Microbiological  Environmental  Sampling 
Data  -  JOSEPH  DANIEL  EIFER'F,  H.  Wang,  and 
T.  Tu,  Virginia  Tech.,  Blacksburg,  VA,  USA 

PI 37  •  Reverse  Dot-Blot  DNA/DNA  Hybridization 

Method  for  the  Detection  of  Bacteria 
Involved  in  Amine  Formation  in  Albacore 
Tuna  iThutmus  akUimgci)  —  Begona  Ben- 
Ciigirey,  Juan  M.  Vieites,  Shin-Hee  Kim, 
Haejung  An,  Tomas  G.  Villa,  and  JORCiE 
BARROS-VELAZQUEZ,  University  of  Santiago 
de  Compostela,  Lugo,  Lugo,  Spain 

PI 38  •  The  Use  of  MALDI-TOF  and  Nanospray-lon 

Trap  Mass  Spectrometry  to  the  Char¬ 
acterization  of  Specific  Proteins  Separated 
by  Two-dimensional  Electrophoresis:  Appli¬ 
cation  of  Proteomics  to  the  C'ontrol  of 
Species  Substitution  in  Fish  Products  — 

C.  Pineiro,  J.  Vazquez,  A.  Marina,  JORGE 
BARROS-VELAZQUEZ,  R.  1.  Perez-Martin,  and 
J.  M.  Ciallardo,  Universidad  de  Santiago  de 
C^ompostela,  Lugo,  Spain 

PI 39  •  Detection  of  Using  a  Digoxigenin- 

labeled  Polynucleotide  DNA  Probe  —  JOSEPH 
L.  FERREIRA,  Mark  Harrison,  and  Paul 
Edmonds,  FDA,  Southeast  Regional 
Laboratory,  Atlanta,  CiA,  USA 


•  Evaluation  of  a  Lateral  Flow  Device  for 
Detecting  Salmonella  enteriticlis  in  Raw  Eggs 
and  Chicken  Feces  -  KUN-HO  SEO,  P.  S. 

Holt,  B.  W.  Mitchell,  and  R.  K.  Cast,  USDA- 
ARS,  Athens,  GA,  USA 

•  Improved  Isolation  of  Salmonella  from 
Chocolate  -  PETER  J.  STEPHENS,  and  Elaine 

E.  M.  Fraser,  Oxoid  Ltd.,  Basingstoke, 
Hampshire,  England,  UK 

•  Recovery  of  Salmonella  from  Artificially 
Contaminated  Dairy-  Feeds  —  YOBOUET  DJE, 

F.  A.  Draughon,  David  A.  Golden,  P.  Stephen 
Oliver,  and  J.  Willie  Taylor,  University  of 
Fennessee,  Knoxville,  TN,  USA 

•  Selective  and  Differential  Properties  of 
Chromogenic  Media  for  Isolation  of 
Salmonellae  from  Foodstuffs  —  PETER 

J.  STEPHENS,  and  Tom  Sadler,  Oxoid  Ltd., 
Basingstoke,  Hampshire,  England,  UK 

•  Detection  of  Campylobacter  jejuni  in 
Dairy  Silage  -  WILLIE  JAMES  TAYLOR, 

F.  A.  Draughon,  David  Golden,  Stephen 
Oliver,  and  Michelle  Saul,  University  of 
Tennessee  Knoxville,  TN,  USA 

•  A  Comparison  of  Isolation  Protocols  for 
Recovery  of  Campylobacter  jejuni  from 
Cattle  Feces  -  WILLIE  JAMES  TAYLOR, 

F.  A.  Draughon,  David  Ciolden,  Stephen 
Oliver,  and  Michelle  Saul,  University  of 
Tennessee  Knoxville,  TN,  USA 

•  A  Rapid  Method  to  Identify  and  Enumerate 
Foodborne  Pathogens  Using  Machine  Vision 
-  OMAR  I’RUJILLO,  C:arl  Griffis,  Michael 
Slavik,  and  Yanbin  Li,  University  of  Arkansas, 
Fayetteville,  AR,  USA 

•  Detection  of  Guaiacol  Produced  by  Alicyclo- 
bacillus  acidoterrestris  in  Apple  Juice  by 
Sensory  and  Chemical  Analyses  —  Rachel 

V.  Orr,  Robert  L.  Shewfelt,  C.  J.  Huang, 
Sebhat  Tefera,  and  LARRY  R.  BEUCHAT, 
University  of  Georgia,  Griffin,  GA,  USA 

•  Sampling  Technique  Efficacy  ior  Arcobacter 
butzleri  from  Live  Chickens  —  ROBERT 
MA'ITHEW  CASTLE,  J.  D.  Eifert,  F.  W. 
Pierson,  C.  T.  Larsen,  and  C.  R.  Hackney, 
Virginia  Tech.,  Blacksburg,  VA,  USA 

•  Detection  of  Coliforms  on  Food  Contact  Sur¬ 
faces  -  GINNY  MOORE,  Chris  Griffith,  and 
Adrian  Peters,  Food  Safety  Research  Group, 
University  of  Wales  Institute  Cardiff  (UWIC), 
Cardiff,  UK 

•  Detection  of  Zearalenone  by  Fluorescence 
Polarization  Immunoassay  and  Its  Application 
to  Corn  -  JUNG-HYUN  PARK,  Mi-Ja  Park, 
Kwang-Soo  Ha,  and  Duck-Hwa  Chung, 
Gyeongsang  National  University,  Chinju, 
Gyeongnam,  Korea 


WEDNESDAY  AFTERNOON  -  AUGUST  9,  2000 

S19  The  Role  of  Norwalk-like  Viruses 
(NLVs)  in  Foodborne  Disease 

Co-Convenors:  Dean  O.  Cliver 
and  Lee-Ann  Jaykus 

1:30  •  The  Role  of  NLVs  in  Foodborne  Disease  — 

STEPHAN  S.  MONROE,  CDC,  Atlanta,  GA, 
USA 

2:00  •  Environmental  Contamination  in  a  Large 

Hotel  with  a  Prolonged  NLV  Outbreak  — 
JOHN  D.  CHEESBROUGH,  Public  Health 
Laboratory,  PHLS  Northwest,  Preston,  UK 

2:30  •  Detection  of  NLVs  in  Ftxxls  —  IX)RIS  D. 

D’SOUZA,  North  Carolina  State  University-, 
Raleigh,  NC,  USA 


JUNE  2000  -  Dairy,  Food  and  Environmental  Sanitation  473 


Wednesday  p.m.,  coutmued 

3:00  •  Break 

3:30  •  C'icnctic  Rclatcdness  of  NI.Vs  in  Foodbornc 

Disease  Outbreaks  —  STHPUAN  S.  MONROE, 
CIX;,  Atlanta,  CiA,  USA 

4:00  •  Dose-Response  Relationships  of  Norwalk 

Virus  from  Human  Uhallenge  Studies  — 

UHRIS  riNE  MOE,  University  of  North 
(Carolina,  (Chapel  Hill,  NC^  USA 

4:30  •  Clontrol  of  NLV  Outbreak  in  a  Large  Hotel 

Casino  -  DANIEL  j.  MAXSON,  Clark  Co. 
Health  District,  Las  Vegas,  NV,  USA 

520  International  Trends  in  On-Farm 
Food  Safety 

Convenor:  Albert  Chambers 

1:30  •  The  Australian  Experience  —  RAUL  RYAN, 

AgWest  Trade  and  Development,  South 
Perth,  Western  Australia 

1:35  •  The  Irish  Experience  —  The  (;iean  Cireen 

Island  —  Food  Safety  Assurance  Schemes  — 
THOMAS  QUICLEY,  Food  Safety  Authority 
of  Ireland,  Dublin,  Ireland 

2:20  •  The  Canadian  Experience  —  (Canadian  On- 

Farm  Food  Safety  Program  —  ALBER  T 
(dlAMBERS,  (lanadian  On-Farm  Safety 
Program,  Monacluis  (lonsulting,  Ottawa, 
Ontario,  (Canada 

2:45  •  The  US  Experience  -  DAVE  PYBURN, 

National  Pork  Producers  Council, 

Des  Moines,  I  A,  USA 

3:10  •  Break 

3:40  •  The  Latin  American  llxperience  —  To  he 

announced 

4:05  •  (xmiparison  of  EU/US/Australian  On-Farm 

QA/Food  Safety  Schemes  -  RICHARD 
BAINES,  Royal  Agricultural  C4)llege, 
(arencester,  UK 

4:30  •  The  E'merging  International  Standard:  On- 
Farm  Food  Safet>’  &  Codex  —  BONNIE 
BUN'TAIN,  USDA,  Washington,  D  C.,  USA 

521  The  Earth  is  Curved  (And  so  are  Kinetic 
Data) 

(SiMiiisDivd  hy  lAI'P  I'otiiidatioii  I'liiid  and  \ahisco.  hic.) 

Co-Convenors:  Cindy  Stewart 
and  David  Legan 

1:30  •  Introduction 

1:40  •  Historical  Perspective  on  Microbial 

Inactivation  Data  Analysis:  Linear  Treatments 
-  What,  How,  Why  (not)  -  FRANK  BUSTA, 
University  of  Minnesota,  St.  Paul,  MN,  USA 

2:10  •  Non-linear  Treatments  of  Microbial 

Inactivation  Data  —  What,  Flow,  Why  — 
MICHA  PELECi,  University  of  Massachusetts, 
Amherst,  MA,  USA 


2:40  •  Modeling  Themial  Inactivation  of  Clostrid¬ 

ium  hotulinum  Spores  —  PETER  MCCLURE, 
Unilever  Research,  Shambrooke,  Bedford,  UK 
3:10  •  Break 

3:30  •  Modeling  the  Effect  of  Relative  Humidities  on 

Heat  Resistance  oi  Salmonella  Typhimurium 
DTI 04  -  KAREN  MATTICK,  PHLS  Food 
Microbiology  Research  Unit,  Heavitree, 
Exeter,  Devon,  UK 

4:00  •  Implications  of  Non-Linear  Inactivation 

Kinetics  for  Risk  Assessment  —  MARTIN 
COLE,  Food  Safety  and  Quality,  Food  Science 
Australia,  North  Ryde,  Australia 
4:30  •  Panel  Discussion 

T5  Risk  Assessment  and  Miscellaneous 

1:30  •  Risk  Asse,ssment  oi  Salmonella  enteritklis 

T49  in  C-anadian  Shell  Eggs  —  (iREG  M.  PAOLl, 

E.  (].  D.  Todd,  and  W.  Ross,  Decisionalysis 
Risk  Consultants,  Inc.,  Ottawa,  Ontario, 
(Canada 

1:45  •  A  Risk  Assessment  Model  for 

'T50  spp.,  Camjyylobacter  jejuni,  and  Chicken  — 
THOMAS  PA  TRICK  OSCAR,  USDA-ARS, 
Prince.ss  Anne,  Ml),  USA 

2:00  •  Risk  Assessment  for  Harmful  Algal  Blooms  — 

'T5 1  ('.an  Vibrio  vulnificus  be  a  Model  for  These 

Agents?  —  EWEN  (;.  TODD,  William  Ross,  and 
Mark  Smith,  Health  Protection  Branch,  Health 
(Canada,  Ottawa,  Ontario,  (Canada 
2:15  •  Cyclosjyora  oocysts  on  Raspberries  from 

T52  Guatemala  —  A  Qualitative  Risk  Assessment  — 
EWEN  TODD,  Brent  Dixon,  Helene  Couture, 
Andrea  Ellis,  Isabelle  Laberge,  and  Rene 
(Cardinal,  Food  Directorate,  Health  Canada, 
Ottawa,  Ontario,  (Canada 
2:30  •  Safety  and  Quality  Evaluation  of  Thai 

'T53  Fermented  Sau.sage  (Nham)  —  KWANTAWEE 
VICHIENROJ  PAUKATONCi,  and  S.  Kunawasen, 
National  (Center  for  Genetic  Engineering 
and  BioTech.,  Bangkok,  Thailand 

2:45  •  The  Use  of  Household  Shopping  Patterns 

■T54  to  Identify  Sources  of  Foodborne  Disease  — 
SUSAN  POWELL,  Richard  Attwell,  and 
Michael  Painter,  Manchester  Metropolitan 
University,  Manchester,  UK 
3:00  •  Break 

3:30  •  Quantification  and  Variability  Analysis  of 

■T55  Bacterial  Cross-contamination  Rates  in  the 
Kitchen  -  YUHUAN  CHEN,  Fabiola  P.  Chea, 
Kristin  M.  Jackson,  and  Donald  W.  Schaffner, 
Food  Risk  Analysis  Initiative,  Rutgers 
University,  New  Brunswick,  NJ,  USA 
3:45  •  The  Use  of  Notational  Analysis  to  Assess 

T56  Ooss  (4)ntamination  during  Domestic  Food 
Preparation  -  CHRIS  GRIFFITH,  Craig 
Davidson,  Adrian  Peters,  and  Andrew  Lewis, 
University  of  Wales  Institute,  Cardiff,  UK 
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4:00  •  Contamination  of  Kitchen  Surfaces  after 

T57  Domestic  Food  Preparation  —  CHRIS 

GRIFFITH,  Elizabeth  Redmond,  and  Adrian 
Peters,  University  of  Wales  Institute,  Cardiff, 
UK 

4: 15  •  The  Significance  of  Hand  Drying  after 
T58  Handwashing  —  Vidhya  Gangar,  Eric  Meyers, 
Heidi  Johnson,  Michael  S.  Curiale,  and 
BARRY  MICHAELS,  Georgia  Pacific  Corp., 
Palatka,  PL,  USA 


4:30  •  Changes  of  Aflatoxins  during  the  Ripening 

T59  and  Storage  of  Korean  Soy  Sauce  and  Soybean 
Paste  and  the  Characteristics  of  the  Changes 
-  JONG-GYII  KIM,  Woo-Sup  Roh,  Yong- 
Wook  Lee,  and  Lloyd  B.  Bullerman, 

Keimyung  University,  Taegu,  Korea 

4:45  •  Migration  of  Pencillium  spinulosum  from 

T60  Paperboard  Packaging  to  Extended  Shelf-life 
Milk  —  LAURA  SAMMONS,  S.  S.  Sumner, 

C.  R.  Hackney,  J.  Marcy,  S.  E.  Duncan,  and 
W.  Eigel,  Virginia  Tech.,  Blacksburg,  VA,  USA 


‘‘Lfster/a  monocytogenes 
Risk  Assessment” 

Wednesday,  August  9,  2000 
1:30  p.m.  -  5:00  p.m. 

At  the  request  of  the  Food  &  Drug  Administration, 
a  Special  Session  on  “Listeria  monocytogenes  Risk 
Assessment”  has  been  incorporated  into  the  lAFP  Annual 
Meeting  as  this  topic  is  of  great  importance  to  our 
Members.  The  National  Advisory  Committee  on  Micro¬ 
biological  Criteria  for  Foods  (NACMCF)  will  be  meeting 
at  the  Hilton  Atlanta,  August  10-11  to  review  this  risk 
assessment. 
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nternat  onal  Association  for 

Food  Protection 


EVENT  INFORMATION 


Evening  Events 


Cheese  and  Wine  Reception 

Sunday,  August  6,  2000  (8:00  p.m.  -  10:00  p.m.) 

A  tradition  continues  for  attendees  and  guests. 

The  reception  begins  in  the  exhibit  hall  immediately 
following  the  Ivan  Parkin  Lecture  on  Sunday  evening. 

Exhibit  Hall  Reception 

Monday,  August  7,  2000  (5:00  p.m.  -  6:30  p.m.) 

Relax  with  colleagues  and  friends  in  the  exhibit  hall 
at  the  end  of  the  day.  Exhibitors  showcase  the  latest 
developments  in  the  industry  during  this  informal 
reception. 

Monday  Night  Social  -  Fernbank  Museum 
of  Natural  History 

Monday,  August  7,  2000  (6:00  p.m.  -9:30  p.m.) 

A  world  of  exciting  adventure  awaits  you  at 
Fernbank  Museum  of  Natural  History.  At  your  leisure 
you  will  have  the  opportunity  to  dine  with  colleagues  and 
explore  unique  state-of-the-art  galleries  and  exhibitions. 
Fernbank  uses  innovative  design  and  programming 
to  draw  natural  history  out  of  display  cases  and 
bring  it  to  life.  For  a  limited  time  only,  Fernbank 
is  featuring  the  world  renowned  collection  of  Egyptian 
art  from  the  National  Museum  of  Antiquities  in  Leiden, 
The  Netherlands.  Mummies,  sculptures,  jewelry  and 
papyrus  pages  from  the  Book  of  the  Dead  are  among 
the  antiquities  featured.  This  is  the  only  time  that 
these  pieces  will  be  on  view  in  the  United  States  before 
they  return  to  The  Netherlands  for  permanent 
reinstallation.  Don’t  miss  this  rare  opportunity! 

Dinner  at  Stately  Oaks 

Tuesday,  August  8,  2000  (6:30  p.m.  -  10:00  p.m.) 

Stately  Oaks,  a  Greek  Revival  plantation  home, 
was  built  in  1839  and  housed  Yankee  officers  during  the 
Battle  of  Jonesboro.  The  home  is  furnished  with  period 
pieces  and  offers  a  glimpse  of  life  in  the  Antebellum 
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period.  A  guide  will  take  you  on  an  informative  tour 
throughout  the  house,  painting  a  picture  of  the  rural 
South  during  the  mid  1 800s.  Guests  will  then  enjoy  a 
delicious  Southern  cooked  meal.  You  will  not  go  away 
hungry! 

Awards  Banquet 

Wednesday,  August  9,  2000  (7:00  p.m.  -  9:30  p.m.) 

A  special  occasion  to  formally  recognize  the 
accomplishments  of  deserving  food  safety 
professionals.  An  elegant  reception  and  dinner  are 
followed  by  the  awards  ceremony.  Business  attire 
requested. 


Daytime  Tours 


(Lunch  included  in  all  daytime  tours) 

Pop  Topics 

Sunday,  August  6,  2000  (9:30  a.m.  -  2:30  p.m.) 

Today’s  tour  will  not  only  quench  your  thirst  for 
knowledge  but  will  also  quench  your  thirst.  Enjoy  a 
tour  of  CNN  and  the  world  of  Coca-Cola  Museum. 
Watch  as  writers,  editors,  producers  and  tech¬ 
nicians  bring  round-the-clock  news  coverage  to 
over  200  countries  worldwide.  Take  your  taste  buds 
on  a  trip  around  the  globe  when  you  sample  Coke’s 
most  popular  products  from  other  countries  at 
the  first  museum  dedicated  to  the  world  famous 
soft  drink,  Coca-Cola.  Your  tour  will  continue  to 
The  Varsity,  an  Atlanta  legacy,  where  you  can  order 
the  best  chili  dogs  and  hamburgers  in  town.  A  stop 
at  Underground  Atlanta,  the  most  popular  visitor 
attraction  in  Georgia,  will  complete  your  tour. 
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Daytime  Tours  (continued) 


Peach  Buzz 

Monday,  August  7,  2000  (9:30  a.m.  -  2:30  p.m.) 

Enjoy  a  driving  tour  of  Atlanta  sites  and  take  a 
glimpse  into  the  lives  of  Atlanta’s  historical  hometown 
heroes.  Be  a  part  of  history  at  the  Carter  Presidential 
Center  where  you  will  find  exhibits  that  focus  on 
important  twentieth  century  events.  Continue  your 
historical  journey  to  the  Martin  Luther  King,  Jr.  Historic 
District  on  “Sweet  Auburn  Avenue”  and  see  the  MLK 
Center,  Dr.  King’s  birth  home  and  tomb.  You  will  then 
experience  a  revival  of  genuine  Southern  hospitality 
and  the  finest  selection  of  Southern  homestyle  food 
in  the  city  at  Mary  Mac’s  Tea  Room. 

Diaries  of  the  South 

Tuesday,  August  8,  2000  (9:30  a.m.  -  2:30  p.m.) 

Be  swept  away  to  one  of  the  most  exclusive  areas 
of  Georgia  with  a  driving  tour  of  Buckhead.  Today, 
Buckhead  is  considered  Atlanta’s  “Little  Hollywood”. 
Step  back  in  time  at  the  Atlanta  History  Center  and 
see  how  locals  lived  over  1 00  years  ago.  Continue  your 
journey  to  the  elegant  Swan  House  to  witness  the  glitz 
and  glamour  of  yesteryear.  This  beautiful  home  was 
built  around  1920  for  Mr.  Inman,  one  of  Atlanta’s 
wealthiest  citizens.  Walk  through  the  Tullie  Smith 
Plantation,  an  original  farmhouse  circa  1 800s.  Personnel 
dressed  in  period  costume  enhance  the  multi-sensory 
experience  and  offer  a  charming  look  at  turn-of-the- 
century  fashions.  The  highlight  of  the  day  will  be  the  final 
stop  at  the  Swan  Coach  House  for  lunch.  The  Swan 
Coach  House  presents  gourmet  cuisine,  accented  with 
Southern  flavors.  Encircled  by  colorful  gardens  and 
natural  woodlands,  this  early  20th  century  carriage 
house  was  once  part  of  the  Inman  estate. 


Affiliate  Educational  Session 


Affiliate  Educational  Session 

Saturday,  August  5,  2000  (2:00  p.m.  -  4:00  p.m.) 

Attention  Affiliate  delegates,  gain  insights  on  Affiliate 
organizational  issues.  Be  a  leader  for  your  Affiliate  and 
participate  in  this  educational  experience. 


New  Member  Reception  and  Orientation 


New  Member  Reception 

Saturday,  August  5,  2000  (4:30  p.m.  -  5:30  p.m.) 

Is  this  your  first  time  attending  the  Annual  Meeting? 
If  so,  you  are  invited  to  attend  this  orientation  session. 


Learn  how  to  get  involved  in  Committees  and  get  the 
most  out  of  attending  the  Meeting.  We  look  forward 
to  your  participation. 


Committee  Meetings 


Committee  Meetings 

Sunday,  August  6,  2000  (7:00  a.m.  -  5:00  p.m.) 

Share  a  wealth  of  knowledge  and  expertise. 
Committees  and  Professional  Development  Groups 
(PDGs)  plan,  develop  and  institute  many  of  the 
Association’s  projects.  Technical  challenges  facing 
the  food  safety  industry  are  discussed,  examined 
and  debated.  Volunteer  to  serve  on  any  number 
of  committees  or  PDGs  that  plan  and  implement 
activities  to  meet  the  Association’s  mission. 
Everyone  is  welcome. 


Student  Luncheon 


Student  Luncheon 

Sunday,  August  6,  2000  (12:00  p.m.  -  1:30  p.m.) 

Take  charge  of  your  career  today!  A  Student 
Professional  Development  Group  (PDG)  has  formed 
to  provide  students  the  opportunity  to  network  with 
peers  and  serve  as  a  point  for  food  safety  employers 
to  seek  qualified  applicants.  Sign  up  for  the  luncheon 
today  to  get  involved.  The  purpose  of  the  luncheon 
is  to  establish  objectives  and  responsibilities  as  a  PDG 
and  discuss  plans  for  the  future.  Dr.  Anna  Lammerding, 
Chief  of  Microbial  Food  Safety  Risk  Assessment  from 
Health  Canada  and  Mr.  Gale  Prince,  Director  of 
Regulatory  Compliance  at  The  Kroger  Co.  will  speak 
about  challenges  and  opportunities  in  the  field  of  food 
safety. 


Golf  Tournament 


The  Golf  Club  at  Bradshaw  Farm 

Sunday,  August  6,  2000  (6:00  a.m.  -  2:00  p.m.) 

Enjoy  spectacular  views  of  the  northern  Georgia 
mountains  as  you  join  your  friends  and  colleagues  in 
a  round  of  golf  at  The  Golf  Club  at  Bradshaw  Farm. 
Everyone  is  invited  to  participate  in  this  best-ball 
tournament.  Built  on  historic  farm  property,  the 
unique  barn-style  club  house  is  reminiscent  of  the 
great  history  attached  to  the  course.  With  elevated 
tees,  tree-lined  bermuda  fairways  and  meticulously 
groomed  bentgrass  greens,  Bradshaw  Farm  remains 
one  of  the  most  highly  regarded  layouts  in  the  Atlanta 
metro  area  and  is  perfect  for  golfers  of  all  skill  levels. 
What  an  ideal  way  to  kick  off  the  87th  Annual 
Meeting! 
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IMPORTANT!  Please  read  this  information  before 
completing  your  registration  form. 


Meeting  Information 


Register  to  attend  the  world’s  leading  food  safety  conference. 
Registration  includes: 

•  Technical  Sessions 

•  Symposia 

•  Poster  Presentations 

•  Ivan  Parkin  Lecture 

•  Exhibit  Hall  Admittance 

•  Cheese  and  Wine  Reception 

•  Exhibit  Hall  Reception 

•  Awards  Banquet 

•  Program  and  Abstract  Book 


4  Easy  Ways  to  Register 


To  register,  complete  the  Attendee  Registration  Form  and  submit 
it  to  the  International  Association  for  Food  Protection  by: 

Phone:  800.369.6337;  515.276.3344 

Fax:  515.276.8655 

Mail:  6200  Aurora  Avenue,  Suite  200W, 

Des  Moines.  lA  50322-2863 

Web  site:  wvvw.foodprotection.org 

The  early  registration  deadline  is  June  30,  2000.  After  June 
30,  late  registration  fees  are  in  effect.  Registration  materials  may 
be  picked  up  on  site  at  the  Hilton  Atlanta. 


Refund/Cancellation  Policy 


Registration  fees,  less  a  $50  administration  fee  and  any  applicable 
bank  charges,  will  be  refunded  for  written  cancellations  received 
by  July  14,  2000.  No  refunds  will  be  made  after  July  14;  however, 
the  registration  may  be  transferred  to  a  colleague  with  written 
notification.  Refunds  will  be  processed  after  August  14,  2000. 
Additional  tickets  purchased  are  nonrefundable. 


Exhibit  Hours 


Sunday,  August  6,  2000  —  8:00  p.m.  -  10:00  p.m. 

Monday,  August  7,  2000  —  9:30  a.m.  -  1 :30  p.m. 

3:00  p.m.  -  6:30  p.m. 

Tuesday,  August  8,  2000  —  9:30  a.m.  -  1:30  p.m. 


August  6-9,  2000,  Atlanta,  Georgia 


Hotel  Information 


For  reservations,  contact  the  hotel  directly  and  identify  yourself 
as  an  International  Association  for  Food  Protection  Annual 
Meeting  attendee  to  receive  a  special  rate  of  $  1 1 9  per  night 
single  or  double.  Make  your  reservations  as  soon  as  possible; 
this  special  rate  is  available  only  until  July  7,  2000. 

Hilton  Adanta 
255  Courtland  Street  NE 
Atlanta,  Georgia  30303 
404.659.2000 


Evening  Events 


Sunday,  August  6,  2000 

Cheese  and  Wine  Reception  (8:00  p.m.  -  10:00  p.m.) 

Monday,  August  7, 2000 

Exhibit  Hall  Reception  (5:00  p.m.  -  6:30  p.m.) 

Monday  Night  Social  Fernbank  Museum  of  Natural  History 

(6:00  p.m.  -  9:30  p.m.) 

Tuesday,  August  8, 2000 

Dinner  at  Stately  Oaks  (6:30  p.m.  -  10:00  p.m.) 

Wednesday,  August  9, 2000 

Awards  Banquet  (7:00  p.m.  -  9:30  p.m.) 


Daytime  Tours 


(Lunch  included  in  all  daytime  tours) 

Sunday,  August  6,  2000 

Pop  Topics  (9:30  a.m.  -  2:30  p.m.) 

Monday,  August  7, 2000 
Peach  Buzz  (9:30  a.m.  -  2:30  p.m.) 

Tuesday,  August  8, 2000 

Diaries  of  the  South  (9:30  a.m.  -  2:30  p.m.) 


Golf  Tournament 


Sunday,  August  6,  2000 

Golf  Tournament  (600  a.m.  -  200  p.m.) 
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Attendee  Registration  Form 

August  6-9, 2000,  Atlanta,  Georgia 


Name  (Print  or  type  your  name  as  you  wish  it  to  appear  on  name  badge) 


Employer 


Mailing  Address  (Please  specify:  G  Home  G  Work) 


State/Province 


Postal/Zip  Code 


Member  Number: 


Telephone  Fax  E-mail 

First  time  attending  meeting  Member  since: _ 

Regarding  the  ADA.  please  attach  a  brief  description  of  special  requirements  you  may  have. 

_ REGISTER  BY  JUNE  30,  2000  TO  AVOID  LATE  REGISTRATION  FEES 


$395  ($445  late) 
Not  Available 
Not  Available 
$200  ($225  late) 
$  40  ($  40  late) 
$  25  ($  25  late) 
FREE 


REGISTRATION  FEES: 

Registration  (Awards  Banquet  included) 

Association  Student  Member* 

Retired  Association  Member* 

One  Day  Registration:  G  Mon.  G  Tues.  G  Wed. 
Soouse/Companion*  fNamei: 

Children  15  &  Over*  INamesi: 

Children  14  &  Under*  fNamesi: 

*Awards  Banquet  not  included 

MEMBERS 

$  260  ($310  late) 

$  45  ($  55  late) 

$  45  ($  55  late) 

$  145  ($170  late) 

$  40  ($  40  late) 

$  25  ($  25  late) 

FREE 

EVENTS: 

PER  PERSON 

Golf  Tournament  (Sunday,  8/6) 

$  90  ($105  late) 

Student  Luncheon  (Sunday,  8/6) 

$  5  ($  10  late) 

Monday  Night  Social,  Fernbank  Museum  (Monday,  8/7) 

$  39  ($  44  late) 

Children  14  and  under 

$  34  ($  39  late) 

Dinner  at  Stately  Oaks  (Tuesday,  8/8) 

$  60  ($  65  late) 

(Limited  tickets  available) 

Awards  Banquet  (Wednesday,  8/9) 

$  40  ($  45  late) 

DAYTIME  TOURS: 

(Lunch  included  in  all  daytime  tours) 

Pop  Topics  (Sunday,  8/6) 

$  56  ($  61  late) 

Peach  Buzz  (Monday,  8/7) 

$  53  ($  58  late) 

Diaries  of  the  South  (Tuesday,  8/8) 

$  65  ($  70  late) 

Payment  Options: 

□  Check  Enclosed  Cl  hSm 


Name  on  Card 
Signature _ 


TOTAL  AMOUNT  ENCLOSED  $ _ 

US  FUNDS  on  US  BANK 


□  .riH: 


JOIN  TODAY  AND  SAVE!!! 

(Attach  a  completed  Membership  application) 
(See  page  491  of  this  issue 
for  a  membership  application) 


Expiration  Date 


EXHIBITORS  DO  NOT  USE  THIS  FORM 
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Annual  Meeting  Workshops 


Sponsored  by 


International  Association  for 

Food  Protection 

Atlanta  Hilton 
Atlanta,  Georgia 
Saturday,  August  5,  2000 


Workshop  I  —  Microbiological  Sampling 
Plans  and  Sample  Collection 
for  Food  Processors 

This  hands-on  workshop  is  intended  for  food  pro¬ 
cessor  personnel  who  have  responsibility  for  micro¬ 
biological  sampling  plans,  sample  analysis,  data  inter¬ 
pretation,  and  sample  collection. 

WORKSHOP  TOPICS 
Module  A:  Sample  Collection  Protocols 
and  Recordkeeping 

Module  B:  Sampling  Plans  for  Foodborne  Pathogens 
and  HACCP  Programs 

Module  C:  Sampling  Plans  for  Food  Processing 
Environments 

Module  D:  Investigational  (biased) 
and  Attribute  (random)  Sampling 
Module  E:  Sampling  Plans  for  Storage 
or  Shelf-life  Studies 

INSTRUCTORS 

Joseph  D.  Eifert,  Ph.D.,  Department  of  Food  Science 
&  Technology,  Virginia  Tech,  Blacksburg,  VA 

W.  Payton  Pruett,  Ph.D.,  Silliker  Laboratories  Group,  Inc., 
Homewood,  IL 

Gary  M.  Smith,  Silliker  Laboratories  Group,  Inc., 

Homewood,  IL 

WHAT  PARTICIPANTS  WILL  LEARN 

Participants  will  learn  proper  techniques  for  sample 
collection,  sample  handling,  designing  appropriate  sampling  plans 
for  their  products  and  processes.  Also,  how  to  evaluate  micro¬ 
biological  sample  analysis  data  and  adjust  their  sampling  plans. 
This  workshop  emphasizes  microbiological  sampling,  rather 
than  analytical  testing. 

WHO  SHOULD  ATTEND? 

Quality  Assurance  and  Quality  Control  personnel;  Lab¬ 
oratory  personnel  from  food  processing  industry  and  private 
testing  laboratories;  and  Food  Technologists  and  Research 
and  Development  p)ersonnel. 

HOURS  FOR  WORKSHOP 

Saturday,  August  5,  2000 

Registration  —  8:00  a.m.  Continental  Breakfast 

Workshop  —  8:30  a.m.  -  4:30  p.m. 

Lunch  —  Provided 


Workshop  II  —  Using  Information 
Technology  to  Manage 
Food  Safety  Risks 

This  workshop  promises  to  be  a  thought  provok¬ 
ing,  timely,  and  multi-disciplinary  look  at  how 
Information  Technology  (IT)  is  being  used  in  the 
field  of  food  safety. 

s _ _ _ J 

WORKSHOP  TOPICS 

From  Epilnfo  to  FoodNet:  Improving  Surveillance 
and  Outbreak  Response 
Automating  Audits  and  Inspections  with  Mobile 
Computing  Solutions 

eHACCP:  Temperature  Data  Acquisition  and  Electronic 
Data  Management 

Improving  Lab  Information  Management 
for  Better  Decision-Making 
Clean  Behind  the  Ears:  Using  Handheld  Technology 
for  Audits  and  HACCP  Verification 

INSTRUCTORS 

Arthur  Liang,  Ph.D.,  Centers  for  Disease  Control  and  Prevention 
(CDC),  Atlanta,  GA 

John  E.  Griggs,  Ph.D.,  GSC  Mobile  Solutions,  East  Lansing,  MI 
Dick  Ohaus,  Tangent  Systems,  Inc.,  Charlotte,  NC 
Karen  Mullery,  3M  Microbiology  Products,  St.  Paul,  MN 
Frank  Yiannas,  Walt  Disney  World,  Co.,  Lake  Buena  Vista,  FL 

WHAT  PARTICIPANTS  WILL  LEARN 

Come  learn  from  industry  and  regulatory  leaders  the  hist¬ 
orical  perspectives  on  information  management  for  food  safety 
solutions;  the  current  uses  of  IT  ranging  from  foodborne  disease 
surveillance,  laboratory  data  management,  food  safety  audits, 
HACCP  and  more;  available  software  and  hardware  options  for 
your  unique  needs;  see  real  world  examples  of  food  safety  IT 
applications;  and  perform  hands-on  exercises  using  state-of-the-art 
products. 

WHO  SHOULD  ATTEND? 

Food  safety  professionals,  regulatory  officials  or  information 
technology  professionals  involved  with  food  processing  and  retail 
inspections,  HACCP,  or  risk  management  decisions  utilizing 
laboratory  data. 

HOURS  FOR  WORKSHOP 

Saturday,  August  5,  2000 

Registration  —  8:00  a.m.  Continental  Breakfast 

Workshop  —  8:30  a.m.  -  4:30  p.m. 

Lunch  —  Provided 


For  additional  information  visit  our  Web  site  at  www.foodprotection.org 
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Annual  Meeting  Workshops 

^  Registration  Form  ^ 

Hilton  Atlanta  ^  Atlanta,  Georgia 
Saturday,  August  5,  2000 

J  WORKSHOP  I:  Microbiological  Sampling  Plans 
and  Sample  Collection  for  Food  Processors 

WORKSHOP  II:  Using  Information  Technology 
to  Manage  Food  Safety  Risks 


First  Name  (will  appear  on  badge) 

Last  Name 

Company 

Job  Title 

Address 

City 

State/Province 

Country 

Postal  Code/Zip  +  4 

Area  Code  &  Telephone 

Fax 

E-mail 

Member  # 

in  Check  Enclosed 


□ 


Total  Amount  Enclosed  $ _ Signature _ 

(US  Funds  on  US  Bank) 

Expiration  date _ 

For  further  information,  please  contact  the  Association  office  at  800.369.6337;  515.276.3344; 
Fax:  515.276.8655;  E-mail:  jcattanach@foodprotection.org. 


Register  by  July  7th  to  avoid  late  registration  fees 


#  Registration  # 


WORKSHOP  I:  Microbiological  Sampling 
Plans  and  Sample  Collection  for  Food 
Processors 

Eariy  Rirto  Late  Rate 


WORKSHOP  II:  Using  Information  Tech¬ 
nology  to  Manage  Food  Safety  Risks 

Early  Rote  Late  Rate 


lAFP  Member  $280.00  $355.00 

NonMember  $380.00  $455.00 


lAFP  Member  $290.00  $365.00 

NonMember  $390.00  $465.00 


GROUP  DISCOUNT: 
Register  3  or  more  people 
from  your  company  and  receive 
a  1 5%  discount.  Registrations 
must  be  received  as  a  group. 


Refund/Cancellation  Policy 

Registration  fees,  less  a  $50  administrative  charge,  will  be  refunded  for 
written  cancellations  received  by  July  21,  2000.  No  refunds  will  be 
made  after  that  date;  however,  the  registration  may  be  transferred  to  a 
colleague  with  written  notirication.  Refunds  will  be  processed  after 
August  14,  2000.  The  workshop  may  be  cancelled  if  sufficient 
enrollment  is  not  received  by  July  7, 2000. 
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Monday  Night  Social  — 
Fernbank  Museum  of  Natural  History 

Monday,  August  7,  2000 

6:00  p.m.  -  9:30  p.m. 

Cost:  Adults  -  $39.00  ($44,00  after  June  30,  2000) 

Children  -  1 4  and  under  $34.00  ($39,00  after  June  30,  2000) 

{Buffet  included) 


A  world  of  exciting  adventure  awaits  you.  At  your  leisure,  dine  with  colleagues 
and  explore  the  unique  state-of-the-art  galleries  and  exhibitions. 

For  a  limited  time  only.  Life  &  Death  Under  the  Pharaohs  is  being  featured.  This 
is  one  of  the  largest  traveling  exhibitions  of  Egyptian  art,  featuring  300  antiquities 
and  scale  models.  Don't  miss  out  on  this  once  in  a  lifetime  opportunity! 

Other  exhibits  open  for  your  enjoyment  will  be; 

■  A  Walk  Through  Time  in  Georgia 

■  Cultures  of  the  World 

■  First  Georgians 

See  our  Web  site  at  www.foodprotection.org 
for  additional  Annual  Meeting  information 


LIFE  &  DEATH 
UNDER  THE 
PHARAOHS 


ODYNAL 


Improve  Your  Sample  Processing 

BeadRetriever^*^ 

Automated  ImmunoMagnetic  Separation  (AIMS). 

It  is  easy  to  use,  load  sample,  choose  program  and  press  start. 

The  machine  processes  Salmonella,  Listeria,  E.coli  0157  and  EHEC. 
A  significantly  improved  system  developed  with  suggestions  from 
researchers  and  regular  users  of  IMS. 

Benefits 

•  Maximises  sensitivity 

•  Processes  15  detection  ready  samples  in  20  minutes 

•  Yields  clean  culture  plates  for  easier  and  less  confirmation  work 

•  Next  day  confirmed  negative  results 

(Depending  on  detection  technique  of  choice) 


Dynal  A.S.\,  P.O.Box  1 14  .Smedstad.  0.409  Oslo.  Norway  Tel:  +47  22  06  10  (K),  Fax:  +47  22  .*>0  70  15.  E-mail:  dynal@dynal.net 

Dynal  Inc.. Tel:  I  8(X) 6.4S 9416.  Fax:+I  516.426.4298.  E-mail:  techserv@dynalusa,com 

Deutsche  l).vnal  OmbH.  Tel:  +49  40.46  6811.  Fax: +49  40  .46  6040.  E-mail:  inlo@dynal.smar1net.de 

Dynal  (CK)  Ltd. ,  Tel:0  8(X)  7.41  90.47.  Fax: +44  151  .446  122.4.  E-mail:  uktechser\  @dynal.net 

Nihon  Dynal  K.K..  Tel:  +81  .4  .4.59,4  7861.  Fax: +81  .4  .4.593.4216,  E-mail:  nihon-dynal@veritastk.co.jp 

Dynal  France  S.A..  France  &  Benelux.  Tel:  +.4.4  3  44  2.4  45  95.  Fax: +.43  3  44  23  16  14.  E-mail:  dynal. france@wanadtx).l'r 

Dynal  Pty  Ltd.,  AustTel:  1 8(X)  623  453.  NZTel:  08(X)448  246.  Fax: +61  3  966,4  6660.  E-mail:  tech.serv@'dynal.com.au 
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Thoughts  on  Today's  Food  Safety 
Continued  from  page  492 


the  food-allergic  consumer  and  understands  how 
important  ingredient  information  is  to  this  population. 

These  Special  Allergy  Alert  notices  are  sent  via 
E-mail,  and  via  mail  in  specially  marked  envelopes. 
They  are  also  posted  on  FAN’S  Web  site  (www. 
foodallergy.org),  on  which  a  sampling  of  recent 
notices  can  be  found.  The  company  is  mentioned 
in  the  “Thumbs  Up!”  section  of  our  bimonthly  news¬ 
letter,  Food  Allergy  Neu'S,  to  remind  readers  that 
“we  are  all  in  this  together.” 

In  summary,  food  allergy  is  a  public  health  concern 
affecting  between  6  and  7  million  Americans.  There 
is  no  cure  for  food  allergies;  strict  avoidance,  which 


requires  reading  ingredient  labels,  is  the  only  w'ay  to 
manage  food  allergies.  Ingredient  declarations  provide 
key  information  to  food-allergic  consumers.  The 
accuracy  and  reliability  of  this  information  is  critical 
in  helping  consumers  manage  their  food  allergies 
and  avoid  reactions. 

The  Food  Allergy  Network  (FAN),  a  national 
nonprofit  organization  established  to  increase  public 
awareness  and  provide  education  to  affected  individ¬ 
uals,  is  the  food  processor’s  communication  link  to 
food-allergic  consumers.  For  information  about  FAN, 
visit  our  Web  site  or  call  800.929.4040. 


GOLF 

TOURNAMENT 


The  Golf  Club 
at  Bradshaw  Farm 

Sunday,  August  6,  2000 

(6:00  a.m.  -  2:00  p.m.) 

Cost:  $90.00  ($105.00 
after  June  30,  2000) 

Enjoy  spectacular  views  of  the  northern 
Georgia  mountains  as  you  join  your  friends  and 
colleagues  in  a  round  of  golf  at  The  Golf  Club  at 
Bradshaw  Farm.  Everyone  is  invited  to  participate 
in  this  best-ball  tournament.  Built  on  historic  farm 
property,  the  unique  barn-style  club  house  is  reminis¬ 
cent  of  the  great  history  attached  to  the  course. 
Bradshaw  Farm  remains  one  of  the  most  highly 
regarded  layouts  in  the  Atlanta  metro  area  and  is 
perfect  for  golfers  of  all  skill  levels.  What  an  ideal 
way  to  kick  off  the  87th  Annual  Meeting! 
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GOSSELIN  &  BLANCHE! 

Butter-Making  Equipment 
New  and  Used 
Sales.  Service.  Parts. 

B  &  J  REPAIR  SERVICE 
•  4818  N.  Bailey  Rd.  • 
Coral,  Ml  49322 
(231)  354-6629 

Reader  Service  No.  109 


The  Eighth  International 
Symposium  on  Animal, 
Agricultural  and  Food 
Processing  Wastes 
(ISAAFPW  2000) 


OCTOBER  9-OCTOBER  11,  2000 
Des  Moines,  Iowa 

Sponsored  by  the  American  Society  of 
Agricultural  Engineers 

This  .AS.AE  conference  and  exhibition  will  concen¬ 
trate  on  managing  wastes  and  nutnents  from  agricul¬ 
tural  production  and  food  processing,  including  treat¬ 
ment  processes  and  utilization,  and  environmental 
impacts,  particularly  to  land  water.  Phone  800- .17 1- 
2723  or  Email:  http://asae.org 


nternational  Association  for 

Food  Protection 

Formerly  lAMFES 


6200  Aurora  Avenue.  Suite  200W 
Des  Moines,  lA  50322-2863,  USA 
Phone:  800.369.6337  •  515.276.3344 
Fax:  515.276.8655 
E-mail;  info@foodprotection,org 
Web  site:  www.foodprotection.org 
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ASSISTANT  PROFESSOR  — 

FOOD  SAFETY  AND  QUALITY 
(#922990) 

Department  of  Family,  Youth,  and 
Community  Sciences  (FYCS)  and  Food 
Science  and  Human  Nutrition  Department 
(FSHN),  University  of  Florida.  Twelve- 
month,  tenure-track,  70%  Extension 
(FYCS),  30%  Research  (FSHN).  Earned 
Doctorate;  at  least  one  degree  in  Food 
Science,  Microbiology,  or  closely-related 
field  required. 

Applicants  should  send  by  July  1, 2000: 
current  curriculum  vitae;  formal  letter  of 
application  outlining  experiences/qual¬ 
ifications  related  to  this  position;  official 
transcripts  of  all  undergraduate  and 
graduate  work;  four  letters  of  reference 
from  individuals  who  can  assess  candidate’s 
qualifications  for  this  position.  Refer 
to  Position  #922990.  The  University 
of  Florida  is  an  EEO/EA/AA  employer. 
Women  and  minorities  are  encouraged 
to  apply. 

To  apply  or  obtain  position  announce¬ 
ment,  contact  Dr.  Linda  Bobroff,  Chair, 
Search  Committee,  P.O.  Box  110310, 
Gainesville,  FL  326 11-031 0,  352.392. 1 895, 
E-mail:  lebn@gnv.ifas.ufl.edu. 


CareeiServicesSection 


FDA  Seeks  Contract  Proposals 
for  "Detection  and 
Analysis  of  Animal  Proteins 
Prohibited  from  Use  in 
Ruminant  Feed." 

FDA  will  support  the  development 
of  a  method  for  detection  of  pro¬ 
hibited  mammalian  material  in  feed 
for  ruminants,  which  is  a  part  of  its 
effort  to  prevent  the  establishment 
and  amplification  of  BSE  in  the  US, 
through  animal  feed.  The  deadline  for 
receiving  proposals  is  June  19,  2000, 

1  P.M.  EDT.  For  more  information  go 
to  www.fda.gov/oc/ofacs/contracts/ 
default.htm. 


International  Association  for 

Food  Protection 

ANNOUNCING  THE 
CAREER  SERVICES  SECTION 
FOR 

Dairy,  Food  and  Environmental 
Sanitation 

The  International  Assoeiation  for  Food  Protection  is 
pleased  to  announce  a  new  focus  section  for  Dairy',  Food 
and  Environmental  Sanitation  (DFES).  Beginning  with 
this  issue,  we  will  offer  a  "CAREER  SERVICES 
SECTION.”  Special  rates  for  this  section  will  provide  a 
cost-effective  means  for  those  seeking  employment  by 
offering  career  services  and  advertising  positions  available. 

To  help  get  this  section  started  we  invite  you  to 
advertise  in  two  issues  at  no  charge  to  your  organization 
(up  to  I  column  by  2" space).  Larger  space  sizes  are  also 
available  to  which  an  appropriate  discount  would  be  applied. 

Ads  appearing  in  DFES  will  be  posted 
on  the  Association  Web  site  at  www.foodprotection. 
org  at  no  additional  cost. 

Call  now  for  your  COMPLIMENTARY 
INSERTIONS. 

Contact: 

Dave  Larson 

Phone:  515.987.1359;  Fax:  515.987.2003 
E-mail:  larson6(«  earthlink.net 
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ComingEvents 


JULY 

•  2-6,  Xth  International  Con¬ 
gress  on  Animal  Hygiene, 
Maastricht,  The  Netherlands.  For 
more  information,  contact  Scientific 
Secretariat  ISAM  2()()(),  Prof.  Martin 
'Helen,  Animal  Health  Service,  P.O. 
Box  4,  5280  A  A,  Boxtel,  Hie  Nether¬ 
lands;  F>mail:  ISAH2()()()@gdvdieren. 
nl. 

•6-l4,  XXth  Gala  Interna¬ 
tional  Symposium/Workshop 
on  Rapid  Methods  and  Automa¬ 
tion  in  Microbiology,  Kansas  State 
University,  Manhattan,  KS.  For  fur¬ 
ther  information,  contact  Daniel 
Y.  C.  Fung  at  phone:  785.532.5654; 
fax:  785.532.5681;  K-mail:  dfung@ 
oz.oznet.ksu.edu;  Web  site:  www. 
dec.ksu.edu/dec/con/microbiology. 

•  16-19,  37th  Annual  Florida 
Pesticide  Residue  Workshop, 
TradeWinds  Resort,  St.  Pete  Beach, 
FL.  For  additional  information,  con¬ 
tact  Pat  Beckett,  Florida  Dept,  of 
Agriculture,  phone;  850.488.9670; 
fax:  850.922.9110;  H-mail:  flprw@ 
doacs.state.fi. us. 

•  17-21,  Laboratory  Methods 
in  Food  Microbiology,  Silliker  (Cor¬ 
porate  Research  Center,  South 
Holland,  IL.  For  more  information, 
contact  Silliker  Laboratories  Group, 
Inc.  at  800.829.7879;  Web  site: 
WWW. Silliker.com. 

•18-19,  Food  Plant  Sanita¬ 
tion  Workshop,  San  Diego,  CA.  For 
additional  information  contact  A  IB, 
1213  Bakers  Way,  Manhattan,  KS 
66505-3999;  phone:  785.537.4750; 
fax:  785.537.1493. 

•  19-21,  3rd  Annual  Florida 
Foodborne  Pathogen  Analysis 
Conference,  TradeWinds  Resort, 
St.  Pete,  Beach,  FL.  Keynote  speaker: 
Dr.  Michael  Doyle,  Professor  of  Food 
Microbiology,  University  of  (ieorgia. 
For  further  information,  contact  Dr. 
Peggy  Melton,  Florida  Dept,  of  Agri¬ 
culture,  phone:  850.4 14.0408;  fax: 


850.487.6573;  H-mail:  flpac@doacs. 
state. fl. us. 

•  23-27,  The  Society  for  In¬ 
dustrial  Microbiology  Annual 
Meeting  and  Exhibition,  Town  & 
(Country  Hotel,  San  Diego,  CA.  For 
further  information,  contact  SIM, 
3929  Old  Lee  Highway,  Suite  92A, 
Fairfax,  VA;  phone:  703.691.3357; 
fax:  703.691.7991;  E-mail:  info® 
simhq.oig;  Website:  www.simhq.oig. 

AUGUST 

•  5,  International  Association 
for  Food  Protection  Annual 
Meeting  Workshops,  Atlanta,  GA. 
Workshop  I  “Microbiological  Sam¬ 
pling  Plans  and  Sample  Collection 
for  Food  Processors.”  Worskhop  II 
“Using  Information  Technology 
to  Manage  Food  Safety  Risks.” 
Additional  workshop  information 
available  in  this  issue  of  DFES  on 
page  481  or,  phone;  800.369.6337; 
515.276.3344;  fax:  515.276.8655; 
E-mail:  info@foodprotection.org.  or 
visit  our  Web  site  at  ww^w. food- 
protection. org  for  the  most  current 
Annual  Meeting  information. 

•6-9,  International  Associa¬ 
tion  for  Food  Protection  Annual 
Meeting,  Atlanta,  GA.  Registration 
information  available  in  this 
issue  of  DFES  on  page  479  or  con¬ 
tact  Julie  Cattanach  at  800.369.6337; 
515.276.3344;  fax:  515.276.8655; 
E-mail;  jcattanach@foodprotection. 
org.  Visit  our  Web  site  at  www. 
foodprotection.org  for  the  most 
current  Annual  Meeting  information. 

•15-16,  Quality  Systems  for 
Food  Processors,  New  Orleans, 
LA.  This  course  is  designed  to  assist 
assurance  and  control  professionals 
in  the  development,  implementa¬ 
tion,  and  maintenance  of  effective, 
regulatory  compliant  food  safety 
programs.  For  further  information, 
contact  Silliker  Laboratories  Group, 
Inc.,  at  800.829.7879;  Web  site: 
WWW. Silliker.com. 


SEPTEMBER 

•  10-12,  The  International 
Exposition  for  Food  Processors' 
(lEFP)  2001,  Sands  Expo  &  Conven¬ 
tion  (Center,  Las  Vegas,  NV.  For  ad¬ 
ditional  information,  contact  Nancy 
Janssen  or  Cheryl  Clark  at  703. 
684.1080;  800.331. 8816  (US  and 
(Canada  only);  fax:  703.548.6563; 
Web  site:  info@fpmsa.org. 

•12-13,  Food  Plant  Sanita¬ 
tion  Workshop,  (>hicago,  IL.  For 
additional  information,  contact  A  IB, 
1213  Bakers  Way,  P.O.  Box  3999, 
Manhattan,  KS  66505-3999;  phone: 
■’85.537.4750;  fax:  '’85.537.1493. 

•  12-16,  The  National  Society 
for  Healthcare  Foodservice  Man¬ 
agement  2000  Conference,  at  the 
Registry  Resort,  Naples,  FL.  For  fur¬ 
ther  information,  contact  Sheila 
Crowley  at  202.546.7236;  fax:  202. 
547.6348. 

•  14-15,  Microbiological  Con¬ 
cerns  in  Food  Plant  Sanitation 
and  Hygiene,  Huntington  Beach, 
('.A.  Fhis  course  is  designed  for  indi¬ 
viduals  responsible  for  implement¬ 
ing  and  monitoring  sanitation  pro¬ 
grams.  For  further  information,  con¬ 
tact  Silliker  Laboratories  Group, 
Inc.,  at  800.829.7879;  Web  site; 
w' ww.Silliker.com. 

•23-27,  Plasticulture  2000, 
Hershey  Lodge  and  Convention  Cen¬ 
ter,  Hershey,  PA.  See  active  field 
demonstrations  of  machinery,  crops 
growm  in  plasticulture  systems  and 
special  tours.  For  more  information, 
contact  The  American  Society  for 
Plasticulture  at  8l4.238.7045. 

•  24-27,  InterMopro  2000, 
InterCool  2000,  and  InterMeat 
2000,  Dusseldorf,  Germany.  For 
further  information,  contact  Messe 
Dusseldorf  North  America,  150 
N.  Michigan  Ave.,  Suite  2920,  Chi¬ 
cago,  IL  60601;  phone:  312.781. 
5180;  fax:  312.781.5188;  Web  site: 
www.mdna.com. 
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•27-28,  Wisconsin  Milk  & 
Food  Sanitarians  Association 
Annual  Meeting,  Regency  Suites, 
Green  Bay,  Wl.  For  further  infor¬ 
mation,  contact  Randy  Daggs  at 
608.266.9376. 

•  29-Oct.  2,  2nd  Biennial  5-A 
Day  International  Symposium, 
Washington  Monarch  Hotel,  Wash¬ 
ington,  D.C].  Public  health  profes¬ 
sionals  and  produce  industry  lead¬ 
ers  interested  in  implementing  or 
strengthening  community-based 
public/private  partnerships  to  im¬ 
prove  health  in  their  own  countries 
should  attend  this  conference.  For 
more  information,  contact  National 
f dancer  Institute  at  301.496.8520; 
E-mail;  Margaret_Farrell@nih.gov; 
or  Produce  for  Better  Health  Foun¬ 
dation  at  302.235.2329,  ext.  32; 
E-mail:  mneilan@5aday.com. 

OCTOBER 

•9-11,  Eighth  International 
Symposium  on  Animal,  Agricul¬ 
tural  and  Food  Processing 
Wastes  (ISAAFPW),  Marriott  Catn- 


ference  Center,  Des  Moines,  lA. 
Ca)-sponsored  by  the  International 
Association  for  Food  Protection.  For 
additional  information,  phone 
Brenda  West  at  800.371.2723. 

•  11-13,  Second  NSF  Interna¬ 
tional  Conference  on  Food 
Safety:  Preventing  Foodborne 
Illness  through  Science  and  Edu¬ 
cation.  The  conference  will  be  held 
in  Savannah,  CiA  at  the  Hyatt  Re¬ 
gency.  Co-sponsored  by  lAFP  and 
other  organizations.  For  additional 
information,  contact  Wendy  Raeder 
at  734.827.6888;  fax:  734.827. 
“"1 14/6831;  E-mail:  raeder@nsf.org. 

•12-13,  HACCP  Workshop, 
Industry,  CA.  For  additional  infor¬ 
mation,  contact  AIB,  1213  Bakers 
Way,  P.O.  Box  3999,  Manhattan,  KS 
66505-3999;  phone:  ■'85.537.4750; 
fax:  785.537.1493. 

•  23-25,  The  2000  New  Mexico 
Environmental  Health  Confer¬ 
ence,  Albuquerque  Convention 
(Center,  Albuquerque,  NM.  For  addi¬ 
tional  information,  contact  Tom 
Duker,  P.O.  Box  271  "^6,  Albuquer¬ 


que,  NM  87 125-71  ■’6;  Phone.  505. 
924.3667;  Fax:  505.924.3684;  E-mail: 
tduker@mercur\’. bemco.gov. 

NOVEMBER 

•12,  lAFP  Workshop,  Guad¬ 
alajara,  Mexico.  Watch  our  Web  site 
at  www.foodprotection.org  for 
more  information. 

•  13-16,  Pacific  Congress  on 
Milk  Quality  and  Mastitis  Con¬ 
trol,  Nagano,  Japan.  For  additional 
information,  contact  Secretariat  for 
P(;2()()(),  Philpot  and  Associates 
International,  P.O.  Box  120,  Homer, 
LA  ■’1040;  phone;  318.927.2388; 
fax:  318.927.3133;  E-mail;  philpot@ 
homerla.com. 

•  21-23,  Second  National  On- 
Farm  Food  Safety  and  Quality 
Assurance  Conference,  Novotel 
Launceston,  Tasmania.  For  more  in¬ 
formation,  contact  Tasmanian  Qual¬ 
ity  Assured  Inc.,  P.O.  Box  193, 
Launceston  ■'250,  Tasmania;  phone; 
03.6331.6377;  fax:  03.6331.4344; 
E-mail:  tqainc@microtech.com.au. 


/T 


% 


Visit  the  New  3-A  Web  site  at 

www.3-A.org 


I 


nternational  Assoc¬ 
iation  of  Food  Industry 
Suppliers  (lAFIS)  in  coop¬ 
eration  with  the  Inter¬ 
national  Association  for 
Food  Protection  (lAFP) 
created  the  3-A  Web  site 
to  promote  awareness  of  the 
3-A  Program  and  to  provide 
the  opportunity  to  order 
3-A  Standards  online. 


The  3-A  Web  site's  online 
store  offers  the  3-A  Standards 
in  English  and  Spanish. 

Users  can  choose  to  have 
printed  copies  of  complete 
sets  or  individual  Standards 
•  delivered,  or  they  can 

instantly  download  electronic  PDF  files 
right  to  their  desktop.  Multi-user  access 
to  PDF  Standards  is  also  available  for 
corporate  networks. 


Purchase  3-A  Standards  Online 


% 
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DAIRY 

n  D1170  3  A  Symbol  Council 

n  DllSO  10  Points  to  Dairy  Quality 
n  DIOIO  The  Bulk  Milk  Hauler:  Protocol 
&  Pixtcedutes 

D  D1020  C^iauses  of  Milkfat  Test  Variations 
&  Depressions 
n  DIOJO  Cold  Hard  Facts 
n  D1040  Ether  Extraction  Method  for 
Determination  of  Raw  Milk 
n  DIOSO  The  Farm  Bulk  Milk  Hauler 
n  D1060  Frozen  Dairy  Products 
n  D1070  The  Gerber  Butterfat  Test 
n  D1080  High-Temperature,  Short-Time 
Pasteurizer 

n  DllOO  Mastitis  Prevention  and  Control 
n  D1 1 10  Milk  Plant  Sanitation:  Chemical 
Solution 

D  DII20  Milk  Processing  Plant  Inspection 
Procedures 

n  D1130  Pasteurizer  -  Design  and  Regulation 
D  D1140  Pasteurizer  -  Operation 
n  DllSO  Pntcessing  Fluid  Milk 


n  E3010  The  ABCs  of  Clean  -  A  Handw'ashing 
&  Cleanliness  Program  for  Early 
Childhood  Programs 
n  E3020  Acceptable  Risks? 
d  E3030  Air  Pollution:  Indoor 
d  E3040  Asbestos  Awareness 
d  E30SS  Effective  Handwashing-Preventing 
Cross-Contamination  in  the  Food 
Service  Industry 

d  E3060  EPA  -  Test  Methods  for  Freshwater 
Effluent  Toxicity  Tests  (Using 
Ceriodaphnia) 

d  E3070  EPA  -  Test  Methtxls  for  Freshwater 

Effluent  Toxicity  Tests  (Using  Fathead 
Minnow  Larva) 

d  E307S  EPA  -  This  is  Super  Fund 

d  E3080  Fit  to  Drink 

d  E31 10  Garbage:  The  Movie 

d  E3120  Global  Warming:  Hot  Times  Ahead 
d  E3130  Kentucky  Public  Swimming  Pool 
&  Bathing  Facilities 

d  E3133  Plastic  Recycling  Today:  A  Growing 

Resource 

d  E3140  Putting  Aside  Pesticides 

d  E3130  Radon 

d  E3160  RCRA  -  Hazardous  Waste 

d  E3170  The  New  Superfund:  What  It  is 

&  How  It  Works— (1)  Changes  in  the 
Remedial  Process:  Clean-up  Standards 
&  State  Involvement  Requirements 


d  E3180  The  New  Superfund:  What  It  is 
&  How  It  Works-(2)  Changes  in 
the  Removal  Process:  Removal 
&  Additional  Pntgram  Requirements 
d  E3190  The  New  Superfund:  What  It  is 

&  How  It  Works  -  (3)  Enforcement  and 
Federal  Facilities 

d  E3210  The  New  Superfund:  What  It  is 
&  How  It  Works  -  (4)  Emergency 
Preparedness  &  Community 
Right-to-Know 

d  E3220  The  New  Superfund:  What  It  is 

&  How  It  Works  -  (S)  Undergnmnd 
Storage  Tank  Trust  Fund  &  Response 
Program 

d  E3230  The  New  Superfund:  What  It  is 
&  How  It  Works  -  (6)  Research 
&  Development/Closing  Remarks 
d  E324()  Sink  a  Germ 
d  E324S  Wash  Your  Hands 
d  E3250  Wxstc  Not:  Reducing  Hazardtxis  Waste 

FOOD 

d  F22(iO  100  Degrees  of  Doom.  .  .The  Time 
&  Temperature  Caper 

d  F2440  Cleaning  &  Sanitizing  in  Vegetable 
Processing  Plants:  Do  It  Well, 

Do  It  Safely! 

d  F2010  Close  Encounters  of  the  Bird  Kind 
d  F2037  Cooking  and  Cooling  Meat  and  Poultry 
Prcxlucts 

d  F2030  “Egg  Games"  Foodservice  Egg 
Handling  and  Safety 
d  F2020  Egg  Handling  a  Safety 
d  F2036  Emerging  Pathogens  and  Grinding 
and  Cooking  Comminuted  Beef 
d  F2035  Fabrication  and  Curing  of  Meat 
and  Poultry  Products 
d  F2040  Food  Irradiation 
d  F2045  Food  Microbiological  Control 
d  F2()50  Food  Safe  -  Food  Smart  -  HACCP 

&  Its  Application  to  the  Food  Industry 
(Part  1&2) 

d  F2060  Food  Safe  -  Series  I  (4  Videos) 
d  F2070  Food  Safe  -  Series  II  (4  Videos) 
d  F208()  FtxKl  Safe  -  Series  III  (4  Videos) 
d  F2 1 33  Food  Safety  First 
d  F2090  Food  Safety:  An  Educational  Video 
for  Institutional  Food-Service  Workers 
d  F2120  Food  Safety:  For  Goodness  Sake, 

Keep  Food  Safe 

d  F21 10  Food  Safety  is  No  Mystery 
d  F2 1 30  Food  Safety:  You  Make  the  Difference 

d  F2135  Get  with  a  Safe  Food  Attitude 
d  F2140  GMP  Basics:  Employee  Hygiene 
Practices 

d  F2143  GMP  Basics:  Guidelines 

for  Maintenance  Personnel 


d  F2I48  GMP  -  GSP  Employee 
d  F21S()  GMP:  Personal  Hygiene  and  Practices 
in  Rxxl  Manufacturing 

d  F2147  CiMP  Basics:  PrtKcss  Control  Practices 
d  F2160  (iMP.  Sources  &  (ontrol  of  (ontamin- 
ation  during  Processing 
d  F216S  H  ACCP  and  Its  Application 
to  the  FiKxl  Industry 

d  F2180  HACCP:  Safe  Food  Handling 
Techniques 

d  F2170  The  Heart  of  HACCP 
d  F2175  Inspecting  For  Food  Safety  - 
Kentucky’s  Food  Code 
d  F2190  Is  What  You  Order  What  You  Get? 
Seafood  Integrity 

d  F2210  Northern  Delight  -  From  Canada 
to  the  World 

d  F2240  On  the  Front  Line 
d  F22S0  On  the  Une 
d  F2270  Pest  Control  in  Seafood  Processing 
Plants 

d  F228()  Principles  of  Warehouse  Sanitation 
d  F2290  Product  Safety  &  Shelf  Life 
d  F2220  Proper  Handling  of  Peracidic  Acid 
d  F2230E  Purely  Coincidental  -  English 
d  F23I0  Safe  Food:  You  (in  Make  a  Difference 
d  F2320  Safe  Handwashing 
d  F2330  Sanitation  for  Seafood  Processing 
Personnel 

d  F2340  Sanitizing  for  Safety 
d  F23SO  SERVSAFE*  Serving  Safe  Fotxl 
(4  Videos) 

d  F2360  SERVSAFE*  Serving  Safe  FtKKl  Second 
Edition  (6  Videos) 

d  F2430  Smart  Sanitation:  Principles  &  Practices 
for  Effectively  Cleaning  Your  Food 
Plant 

d  F2370  Supermarket  Sanitation  Program  - 
“Cleaning  &  Sanitizing" 

d  F2380  Supermarket  Sanitation  Program  - 
“Food  Safety" 

d  F2390  Take  Aim  at  Sanitation 
d  F24IO  Wide  World  of  Food-Service  Brushes 
d  F2420  Your  Health  in  Our  Hands  - 
Our  Health  in  Yours 

OTHER 

d  M4010  Diet,  Nutrition  &  Cancer 
d  M4020  Eating  Defensively:  Food  Safety  Advice 
for  Persons  with  AIDS 
d  M4030  Ice:  The  Forgotten  Food 
d  M4040  Legal  Aspects  of  the  Tampering  Case 
d  M40S0  Personal  Hygiene  &  Sanitation 
for  Food  Processing  Employees 
d  M4060  Psychiatric  Aspects  of  Product 
Tampering 

d  M4070  Tampering:  The  Issue  Examined 
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Invite  A  Colleague 
to  Join 


The  International  Association  for  Food  Protection,  founded  in  1911,  is  a  non-profit 
educational  association  of  food  safety  professionals  with  a  mission  "to  provide  food  safety 
professionals  worldwide  with  a  forum  to  exchange  information  on  protecting  the  food  supply. 

^  Who  Should  Join? 

The  Association  is  comprised  of  a  diverse  membership  of  3,000  people  from  50  nations 
The  International  Association  for  Food  Protection  Members  belong  to  all  facets  of  the 
food  protection  arena  including:  Industry,  Government  and  Academia. 

^  Why  Should  They  Become  Association  Members? 

Dairy,  Food  and  Environmental  Sanitation  —  A  reviewed  monthly  publication  that 
provides  practical  and  applied  research  articles  and  association  news,  updates, 
and  other  related  information  for  food  safety  professionals.  All  Members  receive 
this  publication  as  part  of  their  Membership. 

Journal  of  Food  Protection  —  An  international,  refereed  scientific  journal  of  research 
and  review  papers  on  topics  in  food  science  and  food  aspects  of  animal  and  plant 
sciences.  This  journal  is  available  to  all  individuals  who  request  it  with  their  Mem¬ 
bership. 

The  Audiovisual  Library  —  Provides  quality  training  videos  dealing  with  various  food 
safety  issues.  Members  are  allowed  free  use  of  these  videos. 

The  Annual  Meeting  —  Is  a  unique  educational  event;  three  days  of  technical  sessions, 
symposia  and  exhibits  provide  attendees  with  over  250  presentations  on  current  topics 
in  food  protection.  The  International  Association  for  Food  Protection  Members  receive 
a  substantially  reduced  registration  fee. 

^  Help  Others  Find  Out  About  the  Association... 

To  learn  more  about  the  Association  and  the  many  other  benefits  and  opportunities 
available  to  a  Member,  visit  our  Web  site:  www.foodprotection.org  or  please  call 
515.276.3344  or  800.369.6337;  Fax:  515.276.8655;  E-mail:  info@foodprotection.org. 
We  will  be  happy  to  send  new  Member  information  if  you  provide  us  the  necessary 
mailing  information. 
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THOUGHTS 


on  Today’s  Food  Safety... 


Food  Allergens: 
Consumer  Concerns 

Anne  Munoz-Furlong 
Founder  and  CEO 
The  Food  Allergy  Network 
Fairfax,  Virginia 


The  foods  tliat  make  up  tlie  backbone  of  tiie  diet 
of  many  Americans  also  cause  up  to  90%  of  all 
tood-allergy-induced  reactions  in  this  country. 

T  he  list  of  foods  that  provoke  allergy  in  children 
includes  staples  such  as  milk,  eggs,  peanuts,  tree  nuts 
(walnuts,  pecans,  Brazil  nuts,  pistachio  nuts,  etc.), 
wheat,  and  soy.  Fortunately,  most  children  will  out¬ 
grow  their  food  allergies  w  ith  the  exception  of  peanut 
and  tree  nut  allergies  which  are  considered  lifelong. 

In  adults,  four  foods  account  for  the  majority  of  their 
allergic  reactions:  peanuts,  tree  nuts,  fish,  and  shell¬ 
fish. 

Researchers  estimate  that  between  2  and  2  1/2% 
of  the  population  or  between  6  to  7  millit)n  Americans 
suffer  from  food  allergies.  A  recent  study  on  the 
prevalence  of  peanut  and  tree  nut  allergy  in  the  United 
States  indicates  that  approximately  1.1%  of  the  popula¬ 
tion  or  close  to  3  million  Americans  are  affected.  It  is 
estimated  that  food  allergy  accounts  for  reactions  in 
thousands  of  Americans  each  year;  upwards  of  30,000 
of  these  require  emergency  room  visits,  and  at  least 
125  die  from  their  allergic  reactions. 

Symptoms  vary  from  person  to  person  or,  in  some 
cases,  from  one  reaction  to  another.  T  hey  can  involve 
the  skin  (hives,  swelling),  respiratory  tract  (difficulty 
breathing,  asthma,  swelling  of  the  lips,  mouth,  tongue 
or  throat),  circulatory  system  (drop  in  blood  pressure, 
lightheadedne.ss,  unconsciousness),  and  gastrointesti¬ 
nal  tract  (abdominal  cramps,  vomiting,  diarrhea). 
Symptoms  typically  begin  w  ithin  minutes  to  two  hours 
after  ingestion.  Some  people  begin  to  have  symptoms 
as  soon  as  the\  take  one  bite  of  the  offending  food. 

T  here  is  no  cure  for  food  allergy;  avoidance  is  the 
only  way  to  avert  an  allergic  reaction.  As  a  result,  food- 
allergic  individuals  must  rely  on  information  from 
others  in  order  to  manage  their  allergies.  Label  reading 
and  careful  screening  of  foods  prepared  away  from 
home  are  crucial  for  these  individuals  and  their 
families.  It  is  not  unusual  for  some  of  these  consumers 
to  spend  2  to  3  hours  at  the  grocery  store  every  week 


reading  ingredient  declarations  for  every  product  that 
goes  into  the  shopping  cart.  Strategies  for  making  this 
tedious  task  easier  and  quicker  are  at  the  top  of  the 
wish  list  for  most  food-allergic  consumers. 

To  begin  with,  information  on  the  label  should  be 
clear  and  easy  to  read.  Doctors  often  simply  tell 
patients  that  they  must  avoid  “milk”  or  “eggs.”  They 
don't  provide  lists  of  other  terms  or  of  foods  in  which 
milk  or  eggs  may  appear.  Additionally,  the  individual’s 
family  and  friends  are  likely  to  read  ingredient  declara¬ 
tions  as  they  try  to  create  an  allergy  “safe”  environment 
in  their  home.  Patients  can  become  confused  and 
overwhelmed  when  they  experience  a  reaction 
because  they  were  not  aware  that  “casein”  is  a  milk 
component,  or  that  hazelnuts  are  also  called  filberts, 
for  example. 

Precautionary  labeling,  such  as  “May  contain...,” 
or  “Manufactured  in  a  plant  that  also  produces...,”  are 
not  specific  enough  for  these  individuals.  Many  will 
avoid  all  foods  with  these  statements;  some  will  ignore 
them.  Consumers  want  manufacturers  to  be  as  specific 
as  possible  when  labeling  products.  For  example, 
rather  than  using  “May  contain”  statements  for  food 
processed  on  shared  equipment,  use  “Manufactured 
on  shared  equipment  with  ...  products.”  Printing  the 
precautionary  statement  in  boldface  type  is  also  quite 
helpful  as  it  makes  that  information  easier  to  spot  on 
the  ingredient  panel  and  decreases  the  time  required 
for  label  reading. 

Another  item  on  the  food-allergic  consumer’s  wish 
list  is  that  “Natural  flavors”  be  identified  when  they 
contain  any  of  the  major  allergens.  For  example, 
“Natural  flavors,  contains  milk.”  CTirrently,  the  con¬ 
sumer  must  either  avoid  buying  products  with  “Natural 
flavors”  or  call  the  manufacturer  to  ask  if  the  product 
contains  the  food  to  which  they  are  allergic. 

As  a  result,  they  must  create  strategies  for  dearly 
tagging  the  allergy -causing  foods  and  the  “safe”  foods 
so  that  spouses,  children,  babysitters,  and  others  can 
quickly  distinguish  “safe”  from  “unsafe”  foods.  In 
families  where  the  allergy-causing  food  is  not  elimi¬ 
nated  from  the  home,  the  cook  must  take  extra  precau¬ 
tions  to  prevent  cross  contact  during  meal  preparation 
and  cooking. 

Most  important,  consumers  want  to  be  certain  that 
if  a  company  makes  a  processing  error,  allergic  con¬ 
sumers  will  be  warned.  Food  Allergy  Network’s  (FAN) 
Special  Allergy  Alert  notices  provide  companies  with 
a  vehicle  for  quickly  transmitting  the  message  of  a 
processing  error,  product  recall,  or  ingredient  change 
to  the  food-allergic  community.  The  Special  Allergy' 
Alert  notices  are  well  received  by  members.  The 
message  they  send  is  that  the  company  cares  about 
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Here’s  the  best  reason 
for  choosing  quality  assurance 
solutions  from  bioMerieux, 


Consumer  safety  is  your  major  concern.  To  enable  you  to  control 
microbiological  risk  at  all  stages  and  meet  constantly  evolving  rules  and  regulations, 
bioMerieux  offers  a  complete  range  of  automated  instruments  and  reagents. 

Certified  ISO  9001,  bioMerieux  manufactures  and  commercializes  rapid,  simple  and 
reliable  solutions  for  your  control  procedures. 
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